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Isn't the single most important step to a self-sufficient 
lifestyle growing your own fruit, vegetables and flowers? 
We can help you grow your own vegies organically, free 
of chemicals and definitely not genetically modified. Our 
seed-to-table heirlooms, coming fresh from your backyard, 
are like artisan breads; vastly superior to any supermarket 


bought produce. 


Ihe Diggers Club is THE club for 
organic gardeners. 


Growing fruit at home that's fresh, tasty and organic rather 
than buying those supermarket fruits of deception cuts 
Greenhouse emissions by 3096. 


Learning to grow your own is all 
explained in our book. Over 240 
The Australian » heirloom vegetables and herbs, 
Fruit & Vegetable plus 188 fruits, nuts and berries 
© Garden are photographed and described 


getables for good health and flavou for all climates. From avocado 


Diggers 
Garden and 
Environment Trust 


The Diggers Club is owned by the Diggers 
Garden and Environment Trust, a not-for- 


grow the best fruit and ve 


to white sapote, with the most || profit charitable trust that preserves Australia’s 
comprehensive climate guide heritage of heirloom seeds and plants, and the 
to ensure your success. Includes gardens of Heronswood and St Ertb. 


three mini plot planting plans Diggers seeds are 100% owned and 


for first timers. trialled in Australia, unlike UK 
sourced seeds sold in 
70% of outlets. 


hop online at. 
AU“ h 


All about the Diggers Club 


"The Diggers Club began 33 years ago 
and we are now Australia’s largest 
garden club with more members than 
Australia’s most popular football club, 
Collingwood. Imagine how more 
satisfying it is to spend five hours in 
your garden growing your own flowers 
and food than watching the footy! We are 
helping gardeners from Hobart to Cairns." 
Founder, Clive Blazey 


Free seeds, exclusive plants & discounts 


Diggers members receive 8 free packets of seeds each 
year and free entry to our gardens, so come and visit 
historic Heronswood in Dromana and St Erth in 
Blackwood, VIC, our nurseries and our shop in the 
Botanic Gardens of Adelaide. 


We have hundreds of exclusive plants (Wasabi, Capers, 
World's Hottest Chilli) that you won't find at your local 
nursery and members can save up to 3096 on quantity 
purchases of seeds and plants. 


6 magazines a year 


Every second month we post you 
our magazine featuring seeds, bulbs, 
perennials and roses. Our articles 
fearlessly tackle GM, seed ownership, 
climate change and ethical food. 
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Gary Thomas 


explores Slow Food 


in South Korea 


FRONT COVER: Food foraging in 
the city. Master foragers and weed 
merchants Adam Grubb and Annie 
Raser-Rowland show how it's done 
in Sue Jackson's story on page 20. 
Photograph by Shane Clarence. 
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ANNE ABER 


S O what do you think of the New Look, dear 
reader? 

It's autumn. And we've shed the leaves of paper 
used to print Earth Garden for 42 years. No more 
printing the magazine like a newspaper. We've spent 
the past four months dreaming up and then creating 
a new style of Earth Garden journal. We hope you 
like it. 

We couldn't make these changes and keep the 
old cover price. But I think the effort, the creativity, 
the contributions from our many writers and 
readers, and the genuine, heartfelt motivation of 
Earth Garden make it worth the price. 

We wanted to enhance that special feel: making 
each issue a publication worth keeping. A durable, 
individual, and worthwhile publication that stands 
out as a reason to value the printed word over the 
backlit pixel. 

Of course there's now an important place for 
ebooks and other digital ephemera. EG has been 
available as a digital download for two years now. 
But the new look of Earth Garden helps us say: 


Out of the 
thunderbox ... 


rthegarden y 
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“This is a keeper.” 

If our journal looks and feels beautiful to hold 
and read then it becomes a tactile experience to 
own and share, and a valuable record of Australian 
culture that's worth keeping and passing on to 
younger people. 

Many times in the past 25 years I’ve had letters 
from younger readers saying they've discovered 
their parents' stash of old EGs — often stored in 
the outside loo or bush thunderbox. So a new 
generation has enjoyed Earth Garden afresh. 

I like that tradition. But the saying around the 
office with our revamp is that we want to bring Earth 
Garden out of the thunderbox and onto the coffee 
table — handmade from recycled timber of course! 

So if you like the new look please encourage your 
friends and family to buy EG as well. That'll keep 
us strong, and make sure Earth Garden is still around, 
encouraging and inspiring, in another 42 years. 


Alan 


The new Earth Garden 
is printed with vegetable 
inks on FSC-certified 
and PEFC-certified 
paper that’s totally 
chlorine-free. EG is 
printed by a company 
that's monitored under 
the world-standard 
ISO14000! audit 
process to comply with 
strict environmental 
benchmarks. 


EG-MAG 
IS ALSO 
AN 


E-MAG 


earthegarden Mi 


AUSERALT 
Fh ih X 
An] E or d 


= (El FORAGEAN THE CITY 


3 v S ‘as 4 m 
>» v STORE YOUR 
oe GARDEN 


HARVEST 


ZURBAN CHOOKING 


ons 


Pence WOT PAPER 


APPSTORE / MAGSHOP / EARTH GARDEN / DOWNLOAD 


OUT, OUT. 


FINE D POMPKIN 


Earth Garden editor, Alan Gray, wrestles with some garden ghosts. 


Downs I'm dreaming about 
pumpkins. Great big heavy Jap 
pumpkins with bulging segments of 
orange flesh. They're pushing into my 
dreams, mashing their way in one ear 
and out the other. Maybe my pillow 
isa pumpkin. Have the bedroom walls 
turned orange? Lady Macbeth eat 
your heart out. "Is this a dagger I see 
before me?" No mate — it's definitely a 
pumpkin. 

I know the kitchen’s full of them. 
And what about the two or three lurking 
in the car ready to be foisted onto 
strangers? There’s a cart full of pumpkins 
hiding under the side deck. It's waiting 
for unsuspecting visitors to innocently 
declare they like homegrown organic 
vegies. Then she pounces. 

Judith hauls out the cart, looks them 
in the eye and asks them to honestly 
examine their eating habits and commit 
to taking a large number of pumpkins. 
There are so many pumpkins I trip over 
them walking between the vegie rows. I 
hit them with the mower. When I see a 
rotten one we ve missed I think: “Great! 
One less to palm off!” 

You'd think I hate pumpkins. But 
really I love them. Roasted, souped, 
mashed, in pies, on wood-fired pizzas 
— any way they come I'll eat ‘em. Judith 
is a cook among cooks. 

I know what you're thinking: why 
grow so many? Well we didn't! Promise! 
They just grew by themselves. We 
did nothing to deserve such a massive 
crop. We had a respectable number of 
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pumpkin flowers, slowly turning into 
baby pumpkins towards the end of the 
Dry Season. Then something happened 
around October. 

We took the kids camping and 
surfing to Exmouth. We'd never been to 
Exmouth. It's close to Broome — only 
15 hours driving. We camped along the 
way in dry river beds under great big 
Pilbara river red gums, with firewood, 
screaming cockies, and deep sand under 
our toes and swags. 

What a fascinating place. On 
the long drive up the peninsula into 
Exmouth there are hardly any trees. It's 
heathland, dotted with emus, sheep 
and termite mounds. There are so few 
trees that the birds roost on the termite 
mounds. I recall that there are so few 
trees in the Outer Hebrides of Scotland 
that the birds have to build their nests on 
the ground. Poor loves. 

We camp in the Lighthouse caravan 
park at the end of the North West cape. 
If I say it's the windiest week of camping 
ever, that does nothing to explain it. 
Imagine 50 kmh winds all through the 
night, every night. We tie our two tents 
to the trees and every night we cook 
dinner on a little gas cooker, then all 
huddle into mum and dad’s tent for long 
chats out of the wind. Bert, Woody and 
Adelaide do pretty well. They're not 
used to caravan parks. I think we've 
only stayed in three or four over the 
years because we've spent so many years 
camping in deserts, in sand hills, by 
claypans, waterholes, or among the mulga 


or desert oaks. 

After a great time marvelling at the 
crashing breakers on Ningaloo Reef, 
walking up Yardie Creek into the Cape 
Range, and roaming around the best 
op shop imaginable, we head home to 
Broome. 

To find ... that the pumpkins have 
taken over the entire property. This is 
when my pumpkin dreams begin. It 
rained while we were in Exmouth. The 
pumpkins take this as their cue to take 
over the world. We resort to blackmail. It's 
sort of a reverse barter. We say to Kitty 
and Joe, local foodie caterers: "Look. We'll 
take all your vegie scraps for our chooks, if 
you PROMISE to take lots of pumpkins!" 
They deliver. And Kitty has the highest 
quality food scraps you've ever seen. We 
could eat comfortably from her scraps. 
Jill Redwood seriously would — I've 
seen her! 

Judith takes four pumpkins on her 
Friday cook ups of 260 meals for Feed 
The Little Children, our local emergency 
food charity. Slowly the piles of 
pumpkins start to diminish. The tide is 
receding. 

Next season I'll plant pumpkins in 
the orchard, well away from the seasonal 
vegie rows. Then I can ignore them if 
they take over but at least they'll keep the 
weeds down. 

I can start to relax. 

Maybe at midnight tonight the 
fairy godmother of compost won't turn 
everything into big fat pumpkins, and 
then we can all get some sleep. 


Theyre pushing into my dreams, mashing 
their way in one ear and out the other. 
Maybe my pillow is a pumpkin. 


Illustrations by Adelaide Gray. 
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Write in and you could win a copy of City Permaculture 3. 
Email: editorial@earthgarden.com.au or Mail: PO Box 2, 


Trentham, Vic, 3458. 


PUSHING THE LIMITS 

Hi Alan, 

Thank you for being under 

your mulberry tree telling 
us of all (or was it most?) of 
your gardening failures this year. 


I think it is only human to have some 
failures each year. I do too. Mostly we 
can blame the weather or water or the 
bugs but sometimes unfortunately it can 
be our activities too! 

I am sure you are, like me, trying to 
grow things that shouldn't even be tried 
in our respective climate zones. 

Saying that, I do manipulate my 
surroundings and do get some remarkable 
results. My bananas haven't flowered yet 
but I do have a pineapple flowering so 
hope there will be a harvest there before 
next winter. The last one I had got to 
about one-third size when the frost hit it. 


PUTTING THE WIND UP BIRDS 
Dear Earth Garden, 
What a great idea collecting favourite 
organic pest deterrens! One of my 
favourite ones is a rose spray consisting of 
strong black coffee. Just spray on thinly 
when leaves and buds first appear. One 
spray is usually sufficient for the 
whole season. A second spray is rarely 
needed. The great thing is — it saves a lot 
of time and money and surrounding flowers 
and shrubs are not affected by the coffee! 
Another favourite pest deterrent 
concerns birds, starlings in particular. 
We have a lovely, healthy fig tree in 
our garden and until this year we have 
needed to either cover the tree in 
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So, going back to your tomatoes, 
have you thought of having an insect- 
screened hoop house for growing them 
in to keep the cutworms out? I have one 
for fruit fly. In it I grow about 15 to 20 
tomatoes as well as a couple of capsicums 
and a few eggplants. It measures 6x2 
metres and two years ago I picked nearly 
300 kg of fruit. Last season the harvest 
wasn't nearly as great because I had 
done something wrong. I had excess 
lemons so I buried the fallen ones then 
covered them with soil and manure, 
which unfortunately turned sour, and the 
tomatoes didn’t like it so much. 

That same unit could then be used 
in the wet season but this time covered 
in plastic to keep out the wet. Maybe 
the humid air could be too much and 
encourage fungi too much. Maybe that is 
a help. 


netting or put paper bags around each 
maturing fig. Very time-consuming and 
rather dangerous at times — until this 
season! I decided to hang five double- 
backed CDs and two dolls with big eyes 
around the tree. The brilliant colours 
radiating from the CDs (especially in 
sunlight) together with the eyes have 
certainly done the job! No bird has 
touched the fruit since. Should've had 
this brainwave years ago! 

Cecily Van Galen, 

Mowbray, Tasmania 


Great ideas Cecily, even if the hanging dolls 
sound really spooky! 
— Alan. 


You also mentioned using lime to 
lower the pH. It actually increases the 
pH. Well, that is what I thought you 
were meaning. 

Cheerio, 
Jim 


Oops — yes, thank you Jim: increasing not 
decreasing the pH! That's a great idea to 
cover the tomatoes. Gee, you sure had a 
lot of success, picking 300 kg from a 6x2 
m plot — well done. I think I'll try your 
suggestion. And you're right: we really 
push the boundaries with some of our food 
trials. We've been picking fresh apples for 
two years now from Anna and Dorsett 
varieties that have low chill requirements. 
And my Fuerte and Hass avocado trees 
haven't died ... yet. Thanks for the tips 
and your thoughts. 

— Alan. 


LUNAR ECLIPSE AT SUNSET 
Dear readers and all at EG, 
On 15 April 2014 on the east coast of 
Australia, we will witness a very rare 
astronomical event. 

A total eclipse of the moon will 
occur. Not especially unusual in itself — 
they happen every couple of years or so, 


EARTH MAIL is an open forum. 
The views expressed in letters from 
readers do not necessarily reflect the 
opinions of Earth Garden. Letters 
are always welcome, but please keep 
them concise. 


Chloe Lockyer, who lives with 

her family next door to Judith 

and Alan Gray, harvesting cherry 

3 and Tropic tomatoes from the 
Gray's vegie garden. 


P 
H 
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but this one is extra special. If you have a 
clear east horizon, at sunset you will see a 
totally eclipsed full moon rise in the east 
and slowly emerge from totality over the 
next hour or so as it gets darker. Sunset 
in Brisbane and Sydney is about 5:30, 
and twenty minutes later in Melbourne. 
People west of about Mt Gambier won't 
see the total eclipse at all, but will see 

an emerging moon from totality. Lunar 
eclipses are quite safe to view, and the 
moon is usually a copper colour in a 

dark sky. To find out where to look from 
your location, download the excellent 
free software called 'Stellarium', which 
gives direction and altitude of thousands 
of stars at any time. Happy moongazing, 
and may your skies be clear. 

Bruce Hedge 


NO MORE AWFUL TOXIC STINK 
To the Editor, 
My husband brought me home a copy of 
Earth Garden, your magazine dedicated to 
‘Green Living’. It would be interesting if 
I could read it but unfortunately when he 
brought it into the house I told him to get 
it out immediately while I ran to get my 
gas mask. This is the second time this has 
happened. The magazine has had to be 
thrown away because it is so toxic to read. 
I cannot understand how a magazine 
dedicated to ‘clean green living’ would 
stink so much of toxic petrochemical 
inks. I know I have multiple chemical 
sensitivities but so do many other people 
in this country due to the continuous 
bombardment of the environment with 
petrochemical poisons and pesticides. 
Still, my husband doesn't have chemical 
sensitivity and he couldn't even read it 
because of the awful toxic stink. 

This is a magazine for ‘Green Living’ 
and many people with MCS want just that, 
green living, clean living if that is possible 


The moon will be duller and redder 
than this rise over Hanging Rock 
recently. Photo by Bruce Hedge. 


in this polluted world! So therefore 

it makes sense to use inks that won't 
contribute to the already over-polluted 
environment and then your readers will be 
contented, especially readers like myself. 
By using non-toxic inks, you will get a 
larger pool of readers attracted by the 

very nature of the philosophy behind the 
magazine. Clean and green. 

Well, it unfortunately does not smell 
clean and green. There is a rather unfortunate 
and inappropriate clash of values. The 
promotion of living a clean green life and 
then the assault on the senses and brain of the 
stench of raw chemical poison. 

Unless you change the inks, I won't 
be getting the magazine any more, which 
is a shame because I have enjoyed it in 
the past when I am sure you were using 
clean green inks and materials. 

With regards, 
Mrs G Smith 


Dear Mrs Smith, 
You'll be pleased to know that from this 
issue onwards Earth Garden is printed with 
vegetable-based inks, both in the text and on 
the cover. We hope you enjoy it! 

—Alan. 


ANCIENT DOCUMENT UNEARTHED 
Dear Earth Garden, 

Here’ a pic of your 1973 3rd Edition 
Updated EG Book. I acquired it secondhand 
in a garage sale and used it to learn many 
aspects of sustainable living when we moved 
our allergy-ridden baby and ourselves up to a 
permaculture farm north of Bundaberg back 
in 1996! After many adventures and ‘life’ we 
are now working with vineyard operators and 
have instigated sustainable viticulture projects. 
Thank you for such an informative and 
inspiring book EG! 

Sonia Ghiggioli 


RER, =, Fe 


Keith and Irene Smith's masterpiece from 1973. 


MUSCLE-POWERED JUICER 

Hi Ester, 

I’m VERY MUCH looking forward to the 
items I have ordered from The Good Life 
— especially the juicer! I was looking at 
getting a slow press juicer and spending 
hundreds for yet another electrical 
appliance; I hadn't even considered a 
muscle-powered one. I just happened to see 
a photo of it while scrolling through your 
Facebook page. What an awesome idea! 
Tim 


Readers can get their hands on a muscle- 


You can link up with other Earth Gardeners, share recipes, garden tips, photos, and catch up with loads of news and 
events — on The Path website. Go to www.earthgarden.com.au and click on the link. Membership is easy and free. 
Plus, you can find Earth Garden on Facebook, Google+, YouTube, Twitter and Instagram — we're everywhere! 
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building juicer (see page 94) by calling The 
Good Life on (03) 5424 1814. 


CAN'T LIVE WITHOUT YOU 

Hi all, 

I could not live without my Earth 
Garden. Thank you so much. 
Ellisa Webb, Pie Creek, Qld 


FURNISHING THE VEGIE PATCH 

Hi Earth Garden, 

I just wanted to share some photos from my 
garden in Mt Nebo, Queensland. It’s a bath 
— which is now my carrot plot! I have 

lots of bush turkeys and so I found this old 
bamboo shelving (saved from landfill) — it’s 
now a great sun and bush turkey protector. 
Jacinta Rice 


WORM GROWERS NEEDED 

Dear Earth Garden, 

I run a small business supplying 

boxes of compost worms to a leading 
hardware store. With thanks to Earth 
Garden and the strong movement 
toward organic growing (use of 
compost worms, composting and so 
on) demand has outstripped supply and 
the worm industry desperately needs 
growers. Therefore, if anyone needs 

a little extra income and can grow 
compost worms, please contact Brick 
at brickcolley@hotmail.com or 0414 
772 151. PS: Hope this doesn’t sound 
too commercial but with more compost 
worms we can make a difference. 
Brick Colley, Moruya, NSW 


Dear Brick, we're happy to help spread the 
word — and we agree, the more compost worms 
the better! All the best with your mission. 

— Fiona, Content Manager. 


HARD WON KNOWLEDGE 

Dear Fiona, 

Number Twelve of Back Yard Farmer is a 
very encouraging read. The contributors 
have obviously had some failures and 
difficulties at times. However, they have 
not given up! With time, effort and great 
thought they have persevered to find 
what works and found a better way. I 
enjoy the frank, honest and helpful 
attitude with which they happily share 
their hard fought knowledge. It is far 
better than what we read in text book 
publications, as plants and animals don’t 


Carrots ready for 
bush turkeys. 


Turkey-proof 
carrots. 


read or follow text book instructions. 
Hopefully, we, as readers, can give it a 
go and avoid some of the setbacks that 
nature throws our way. 

Thank you for the excellent book, which 
is well worth reading from cover to cover. 
Kathryn Bramlett, Tamworth, NSW 


Hi Kathyrn, thank you so much for your 
thoughtful letter. Back copies of Back Yard 
Farmer are available by calling (03) 5424 1814. 


— Fiona. 


WASHED-UP THEN REUSED 

Dear Earth Gardeners, 

I've resolved a longstanding problem 

for no cost. Our water meter is under 
large trees with significant leaf and twig 
drift. I tried boxing the meter in but the 
box filled up with leaves and twigs and 
the whole thing rotted. In no time the 
meter was invisible. 

Our family has always recycled. What 
to do with a leaky hot water bottle? Use 
it as a kneeler in muddy conditions. Or, 
a metal bucket with a hole in its base? 


Force rhubarb. When our last washing 
machine went to the large laundry in the 
sky, I stood and stared at it for a while, 
then had an idea. The white metal casing 
was perfect for housing the water meter. 
The meter inspector was impressed. A 
few transplanted pieces of fern to soften 
the look and I was very pleased with 
myself. 

Ann Howard 


STEAM ROLLING WEEDS? 
Dear Editor, 
Does anyone use steam weeding 
technology? I have a disability called 
Multiple Chemical Sensitivities, do 
volunteer bush-care work, and grow 
vegetables. I am always on the lookout 
for non-chemical ways to tackle weeds, 
and educate others. 

Cheers to all you do, 
Carolyn McMahon, Maslin Beach, 
South Australia 


photo by Gavin S Warren 


CALL OF THE WILD 


Earth Garden’s Ad Manager and Web 
Master for the past 17 years, Doug 
Falconer, has had the call from the herd 
high on the hills. He’s going back to his 
roots, as drummer for the iconic Aussie 
rock band, Hunters & Collectors, in their 
reunion tour — plus playing support to 
Bruce Springsteen. 

Thanks Doug for the 17 years of great 
memories, and for all your efforts as part 
of the team at Earth Garden. 

The EG crew 
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ORGANIC FARMER STANDS AGAINST 
MONSANTO AND GM 

Imagine creating an organic crop 
farming business only to have your 
neighbour start using GM (genetically- 
modified) crops that contaminate your 
farm and lose you organic certification? 
WA farmer, Steve Marsh, says this is 
exactly what happened to him after 

the WA Government lifted its ban on 
GM crops in 2010. After this ban was 
lifted many farmers, including Steve’s 
neighbour, signed agreements with 
Monsanto and started growing GM 
canola. Now 70 per cent of Steve's farm 
is contaminated with GM canola seeds 
and he has lost his organic certification 
and his livelihood. 

Steve has decided his only avenue is to 
sue his neighbour and long-time friend, 
Michael Baxter. Guess why Steve’s 
not suing Monsanto directly? Because 
Monsanto signed no-liability agreements 
with every GM farmer before supplying 
the seed! 

Now the battle lines have been drawn. 
The GM farmer is being supported 
by the conservative lobby group, the 
Pastoralists & Graziers’ Association. Steve 
is backed by the Safe Food Foundation & 
Institute (www.safefoodfoundation.org) 
who recently held a highly-successful 
fundraiser for Steve at the iconic 
Diggers Club property, Herronswood, in 
Dromana, Victoria). 

The Foundation is also running a 
fundraising campaign for Steve to help 
with legal expenses. The giant law firm, 
Slater & Gordon, have taken on Steve's 
case under their public interest policy 
but there are still other, massive legal 


Any news items of interest to Earth 
Gardeners may be submitted to 

ON THE VINE. Please send notice of 
meetings, festivals and gatherings well 
in advance of the events to editorial 
earthgarden.com.au with ON THE VINE 
in the subject line please. 
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Ordinary citizens from Melbourne to Florida are protesting against Monsanto’s GM agenda. 


costs to be met. If you believe farmers 
should have the right to grow GM- 
free food, and that you have the right 
to eat it, you can visit the Safe Food 
Foundation website to contribute to this 
campaign. 

“Steve Marsh is one person, but Steve 
Marsh is everyone,” says that bloke Earth 


Garden loves, Costa Georgiadis. 

The GM contamination has had a 
dramatic impact on Steve Marsh and his 
livelihood. And this is the first case of 
its kind in the world, where an organic 
farmer is seeking compensation from a 
neighbour for GM contamination. 

As this issue of Earth Garden goes 


to press Steve and his supporters are 
preparing for a 10 February court 
hearing in the WA Supreme Court, and 
the outcome may well be known by 
the time you read this story. 

* See more on page 86 


BEE DISEASE BE GONE 

Miniature radio tags, like e-tags for 
cars, are being attached to the back of 
bees to help them survive the threat of 
exotic diseases. 

Five thousand tags are being fitted 
to bees in southern Tasmania. The 
information they generate will tell 
researchers more about bee movement 
and behaviour. Honey bees are 
vital for pollinating agricultural 
and horticultural crops but their 
populations are being threatened by 
Varroa mite, Colony Collapse Disorder 
and other exotic bee diseases. 

The sensors are like car e-tags or 
ID cards swiped by office workers. 
CSIRO Science Leader, Dr Paulo de 
Souza, has developed the tiny sensor. 
He says the technology works because 
bees are social animals. 

"Because the communication range 
we have today is pretty short, we can 
read the data about 30 cm away. We have 
them in hives, in feeder stations — we 
can install readers in places where the 
bee will be. We expect that because 
the bee is social, it will go to that place 
to get the food and come back home. 
When they come back home we can 
read the data from the bees;" he said. 

Beekeeper, Peter Norris, is hopeful 
the technology can be used to 
eradicate the exotic Asian Honey Bee, 
found in Queensland. 

"It's fantastic for our industry, 
particularly if we can get to take 
GPS readings. It would be a real 
breakthrough for working out 
pollination densities. But I'd like 
to see it used to eradicate Apis 
cerana, which was an incursion in 
Cairns in 2007. Unfortunately it 


Radio-tracked bee-haviour. 


wasn't eradicated. But with this chip 
if we could trap Apis cerana at feeding 
stations, we could get GPS readings of 
where the nests are. We would be able 
to eradicate it." 


RAISING CHOOKS WITHOUT FEEDING 
THEM GRAIN? 

Well-known Australian permaculture 
teacher, Geoff Lawton, recently 
interviewed a US farmer who composts 
on a grand scale in Vermont. Karl 
Hammer also raises huge flocks of 
chickens and sells "thousands of dozens 
of eggs a year" without spending a cent 
feeding grain to his chooks. The chooks 
free range over giant compost heaps, 
turning up worms, insects, waste animal 
bedding and even mushroom mycelium. 
Amazing. See the video at: www. 
vermontcompost.com. 


MAKE YOUR OWN ROCKET STOVE 
Can anyone resist the allure of a good 
rocket stove? You know - the type you 
made, or always wanted to make, when 
you were a kid? I never go outdoors 
without my beautiful Kelly Kettle (see 
www.goodlifebookclub.com). It boils 1.6 
litres of water in four minutes. If you want 
to play with a homemade rocket stove 
now’s your chance. There are fab step- 
by-step instructions that are surprisingly 
clear and logical, right here: www. 
beforeitsnews.com (then search: ‘build a 
rocket stove and impress the boys’). You'll 
be amazed what you can cook with a few 
twigs on a good rocket stove. You'll need: 
1 x #10 can (very large, 2.8 litres) with 
lid; 2 large 280z (830 ml) cans; insulation 
(grab some from the ceiling); tin snips; 
heavy-duty gloves; a marker pen. And 
there are some great You Tube videos; 
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Unleash:your inner 
xrocketeer. 


search: 'Best Rocket Stove Design Ever 
Part 1'. The beauty of rocket stoves is that 
they create amazing heat with just twigs 
and leaves. Hundreds of millions of people 
in developing countries rely on rocket 
stoves for all their cooking and water 
heating. With just three food cans you can 
now make your own. 


IMPROVE YOUR WIFI SIGNAL WITH A 
DRINK CAN 

You can use an aluminium drink can to 
improve your wifi signal. Some people get 
an extra 'two bars' with this free retrofit. 
The metal in the can, and the shape of 
the can when cut open, can focus the 
signal to and from your router. The only 
things you'll need are a beer or drink 
can, a Stanley knife, a pair of scissors and 
some form of adhesive that can easily be 
removed, like tape or Bluetac. Finally: a 
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Creating the base. 


Place the can over thes 
antenna for your wifi 


connection through the hole in the base 


good use for a can of Coke! 

1. Clean the Can. Thoroughly rinse 
and dry the can so it’s not sticky and 
Won't attract insects. 


2. Pull off the Tab. 


3. Cut off the Bottom of the Can. 
Grab a Stanley knife and carefully cut 

a straight, horizontal line around the 
bottom of the can at the point where the 
sides of the can start sloping. Cut very 
slowly to ensure a clean cut and to avoid 
accidentally cutting yourself. 


4. Creating the Base. The base for 
your wifi extender will be the top of 
the can. To create the base, turn the can 
upside down and use your knife to make 
a horizontal cut that is similar to the 
one you made at the bottom of the can, 
but leaves 25 mm or so of metal to keep 
everything in one piece. 


5. Cut the Side of the Can. Position 
the can so that the leftover piece of 
metal used to keep the base attached is 
opposite the location you intend to make 
a vertical incision in the can. Use the 
scissors to cut a straight line from the 
bottom of the can to the top. Then open 
the can up to create a shape similar to a 
satellite dish. 


6. Attaching the Can to Your 
Router. Place the can over the antenna 
for your wifi connection through the 
hole in the base. Using tape or another 
easily removable adhesive such as Blue 
tac, secure the can to your router. Adjust 
the can to maximise the signal. The can 


should be splayed out, creating something 


similar to a sail around the router's 


antenna. The antenna serves as a mast and 


the drink can helps the router function. 
See the video at: www.treehugger.com, 
search ‘improve your wi-fi'. 


Who reads Earth Garden? How did you find this journal among the thousands 
that scream from newsagency shelves? Do you remember the first issue of EG 
you ever read? Monica Stoinescu could only dream when she first read 
Earth Garden. But these days things are happening. 


STARTED reading Earth Garden back 
when I lived in New Zealand, around 
seven years ago. At the time you could say I 
was living vicariously through my reading as 
I didn't (yet!) have a vegetable garden. I can't 
recall when I bought my first copy, though I 

wish I could have kept them all. 

I keep reading EG to learn as much as 
possible! Equally though, it inspires and 
enthuses me, knowing there are so many 
wonderful gardeners out there, and I love 
reading their stories. It's a great way to 
exchange ideas and news, particularly for 
people like me who, aside from growing 
vegetables, are also interested in soapmaking, 
preserving, cooking, raising chickens, and the 
myriad skills that come with running a semi- 
urban backyard homestead. 

My favourite column is Herbanisation 
with Tanya Jenkyn, as I am a beginner 
herbalist and love to grow herbs for 
medicinal and culinary purposes. I enjoy the 
mix of practical growing tips, recipes, and 
folklore associated with particular herbs. I 
recently made a calendula balm for a friend's 
baby who had nappy rash, and it worked 
a treat. My friend said the rash was gone 
within 36 hours, and even I found it hard to 
believe! 

To me, EG is a vision of what I aspire to: 
treading gently on our earth and nurturing 
our relationship with it. It's a journey that 
I started only a few years ago, but I can't 
imagine not being a part of it. Reading 
and seeing so many others relish this same 
journey, in their own way, is a wonderful 
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tonic for the heart and mind. Photo by Aaron Regan 
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Photo by Tanya Jenkyn 


The ginkgo tree has a remarkable history and could grace any garden, says Tanya Jenkyn. 


INKGO trees are awesome! Make 

no bones about it — the ginkgo 
(Ginkgo biloba) is my dead-set favourite 
tree. Commonly referred to as a living 
fossil, evidence of their genetic heritage 
dates back 270 million (yep, I said 
million) years. Some specimens that 
exist today are said to be as old as 2500 
years. Their age is a testament to their 
resilience in the face of damage, disease 
and pests. For thousands of years the 
Chinese have used the fruit and leaves to 
restore memory, improve circulation and 
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ease breathing difficulties. 

Considering how highly I regard 
ginkgo trees, you'd think I'd use it all the 
time ... but I don't, not yet anyway. The 
most interesting thing about a ginkgo 
tree is that its most noteworthy medicinal 
benefits are found when treating the signs 
and symptoms of aging. Curiously, the 
medicinal powers of a ginkgo reach their 
peak after the leaves turn from bright 
green to lime to golden yellow and 
prepare to fall in the autumn. Perhaps 
this is just another example of the clever 


clues given to us by nature, should we 
look for ways to heal ourselves. 

When I first learned of the ginkgo 
tree, we were living in Melbourne in 
the inner city. I was studying herbal 
medicine and the ginkgo struck a chord 
that resonated within me and it seemed 
that from then on ginkgo trees would 
always be around me. There was a 
graceful pair that framed an alleyway near 
St Kilda Road, another massive specimen 
in one of the back streets of South Yarra 
that completely eclipsed the home out 


the front of which it grew. (I’m fairly 
sure the inhabitants of that home thought 
I was stalking them but I insist I was just 
basking in the solace of their tree.) The 
young female tree in the Royal Botanic 
Gardens on the way to the herb garden, 
would (at a certain time of year) cause 
passersby to furtively check their shoes or 
armpits on their way past, as the odour 
from her fruits was pretty darn pungent 
and not many folk would suspect a pong 
so awful could come from such a fresh 
and delicate tree. 

At the time we rented an old studio 
apartment seven flights of stairs in the 
sky with no elevator. We were blessed 
with a wraparound balcony and were 


Use ginkgo in garden art. 
Photo by Tanya Jenkyn. 


keen gardeners, so garden we did. The 
back of our old hatchback would be 
loaded with pots and plants and bags of 
soil and, bit by laborious bit, we would 
haul our garden up into the sky, put on 
some music, brew a cup of tea and get 
our hands dirty until all our seeds were 
sown and plants repotted. Then lazily 
we would sweep and water (occasionally 
dousing the downstairs neighbours ... 
oops!) almost forgetting that we lived 
in the heart of a thriving metropolis as 
our nasturtiums cascaded over the sides 
of the building and the sulphur-crested 
cockatoos would come to call. 

One day I came across a little ginkgo 
sapling at the back of a nursery. A lonely 


The distinctive leaf of the ginkgo. 
Photo by Jennene Riggs. 
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Ripe ginkgo fruit has long been prized as a delicacy in the East. 


little tree, no more than 30 cm tall, 

with just three golden leaves. Not an 
impressive specimen for sure, but I knew 
when I found it that this tree would be 
coming home with us. We took him 
home (yes, it was a boy, hooray! No 
awful pong on our balcony) and settled 
him in a pot that was to be his home 
for many years to come. When we 
moved, he came with us, even for the 
long journey home to Western Australia. 
Quarantine was called, forms were filled 
in and our tree was inspected, sprayed 
and cleared for travel across borders and 
into WA. 

Today he stands, tall and proud, 
graduated into a half wine barrel, 
patiently guarding the shade house, 
waiting for the day we buy our own 


block and can set him free into the earth. 
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History of the ginkgo tree goes back two million years during the Triassic period of 
the Mesozoic era. At this time reptiles dominated the land, air and sea, eventually 
evolving into dinosaurs ... Yep, they really are THAT old. Charles Darwin referred to 
it as a living fossil as it has the distinction of being the oldest living tree species. 


Before the Ice Age, the ginkgo tree was found all over the globe. Legend has it 
that the only reason for its survival is because Buddhist monks in China and Japan 
revered the ginkgo as a sacred tree and cultivated it in sacred temple areas. More 
recently though, ginkgo has been found growing wild in western China, suggesting 
that the climate of parts of Asia promoted its survival as much as its revered status. 


Traditionally in the east, the roasted seeds were considered a digestive aid and 
thought to prevent drunkenness. Even today, in China and Japan, the seeds are 
dyed red and served at weddings and celebrations where folk may be inclined to 
overindulgence. 


Ripe ginkgo fruit has long been prized as a delicacy (in the east of course; 
westerners seem disinclined to hazard the awful pong of ginkgo fruit). For medicinal 
use the fruit would be soaked in oil for a hundred days and then used to treat 
pulmonary tuberculosis, aid digestion and expel intestinal worms. 
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THE NEW 'F WORD IS... 


FORAGING 


Sue Jackson visits a couple of foraging pioneers. 


HE DAY I chose to visit Adam 

Grubb and Annie Raser-Rowland 
in their inner-city home in Melbourne’s 
East Brunswick was icy cold. It was also 
spasmodically pouring with rain, hardly 
ideal conditions to go foraging as we 
had planned. But Adam was off overseas 
the next day and I wanted to catch the 
famous forager before he left town. 

Everywhere I look these days — in 
Gourmet Traveller and Vogue (which of 
course I only read at the hairdressers’) 
and in in-flight magazines, newspapers, 
on-line publications, even in restaurant 
menus — foraging is the buzz-word. If 
this keeps up, it could be in danger of 
becoming mainstream. 

Although I had picked the occasional 
fig or lemon hanging over a neighbour's 
fence and helped myself to wild parsley 
when my home supplies were running 
low, I had never officially foraged. So I 
jumped at the chance to talk to Adam 
and Annie, who are both veterans. They 
run weed identification courses, have 
appeared on TV and have even produced 
a delightful and droll book on the topic 
(The Weed Forager’s Handbook, available 
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from The Good Life, phone 03 5424 
1814 to order). 

On the day of my visit, in true 
permaculture fashion, we managed to 
turn a major disadvantage — the poor 
weather conditions — into an asset. 
Unable to wander far afield to forage, 
we settled instead at their kitchen table, 
sipping herbal tea sweetened with 
honey from their own bees and nibbling 
homegrown bananas. The far-ranging 
conversation that ensued about the 
origins, charms, contra-indications and 
even philosophy of foraging might have 
been impossible had we been outside 
braving the elements. I also learned 
that being restricted to foraging in the 
couples’ own backyard was no problem. 


Lots of foraging can be done right there. 


And it’s certainly where Adam 
started. One day, about ten years ago, 
soon after completing a permaculture 
course, he was weeding his vegie patch. 
Pulling up a great hunk of chickweed, 
the incongruity of his behaviour struck 
him. He realised that chickweed is not 
only high in protein, vitamins A and 
C and anti-ageing antioxidants, but 


has more than twice the iron level of 
the spinach he was trying to protect 
by removing the ‘weed’. On the spot, 
he decided to leave the chickweed in 
the vegie patch where it belonged. 
And this ‘super-food’ now has pride of 
place amongst the top twenty edible 
and medicinal weeds identified in the 
handbook. Talking to Annie and Adam, I 
realised that what we call ‘food’ and what 
we curse as ‘weeds’ is entirely arbitrary. It 
is also frequently culturally-defined. 
Costa Georgiadis, the effervescent 
host of the ABC’s Gardening Australia, in 
his foreword to their book, includes some 
delightful childhood memories of family 
outings and picnics. He describes how 
his Greek relatives would decant from 
a bus beside the highway and then set 
forth, walking ‘emu-bob’ style, in search 
of weeds. These ‘horta’, as the Greeks 
call them, would end up transformed 
into the most delicious ‘hortapita’ (weed 
pies). But people of different ethnic 
backgrounds tend to favour different 
weeds. Dandelions regularly grace Italian 
and Greek cuisine, while Middle Eastern 
meals often feature mallow. 
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Wild brassica goes nicely in a chickpea curry. 
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Chicory looks good too. 


ADAM AND ANNIES 
FORAGING SAFETY TIPS 


€ Don't forage for mushrooms unless 


you really know what you are doing. 
Apparently in parts of Europe, 

where mushrooming is popular, 

there are fungi inspectors who check 
your pickings as you exit the forest 

to ensure your fungi are safe for 
consumption. Until such services exist 
in Australia, it is probably wiser to give 
mushrooms a miss. 


€ When foraging away from home, 


note areas in which the local council 


has been spraying and avoid them. 
And realise that sometimes rain can 
wash away warning dyes. 


€ Don't forage near busy roads, in 


areas regularly used by dogs or 
close to waterways. Get to know 
your neighbourhood so that you 
can avoid potential pollutants and 
contaminated soils. 


€ Ideally, take a course, or in other 
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ways develop your skills at weed 
recognition. There are some weeds 
that are toxic, despite their innocent 
appearance. Hemlock, for example, 
which looks a bit like parsley, fennel 
or wild celery, is just as potent now 
as it was in ancient Rome. So if you 
don't want to end up like Socrates, 
make sure you can distinguish it. 
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One of the things that surprised and 
delighted me during my visit was that so 
many of the weeds the couple pointed out 
in their backyard were familiar to me. I 
didn't know their formal names, but their 
common names were part of my childhood. 
I recognised onionweed (angled onion), 
pigweed (purslane) and sourgrass (oxalis), 
whose piquant stems I remembered sucking 
as I wandered home from school. It was 
unfortunate that as an adult I had misplaced 
that childhood lore, and with a couple of 
exceptions, like nasturtiums and amaranth, 
had overlooked the delights of weeds. 

Scanning the weedy cornucopia 
that is the foragers’ backyard, I was 
thrilled to realise that many of their 
plants have been regular, unwelcome, 
but thankfully persistent, visitors to my 
own backyard. I could hardly wait to 
get started transforming our home diet. 
Fortunately Adam and Annie took me 
firmly in hand, pointing out that not all 
weeds are meant for the pot or salad bowl. 
They emphasised that careful and correct 
identification is essential. 

Having dealt with the safety issues, 
Annie and Adam were enthusiastic about 
the many advantages of weeds: Annie, 
accompanied by her terrier Little, picks 
edible greens daily and insists that they 
taste far better and are better for you than 
their domesticated siblings. 

When salad and other greens no 
longer need to be cultivated in the vegie 
patch, more space is freed up to grow 
other food. 

With 95 per cent of the couples' fruit 


either foraged or from their own garden, 
food costs are greatly reduced. 

Foraging can help you meet the 
neighbours. Who knows, they might 
be out and about themselves, picking 
blackberries or horta. If they have edible 
trees, try knocking on their front door 
to request permission to pick their fruit. 
Adam and Annie are keen advocates of 
the etiquette of foraging and suggest that 
although it is legal to pick fruit from trees 
that overhang the footpath, it makes for a 
friendlier neighbourhood if you ask first. 

As I mentioned earlier, Adam 
and Annie are very interested in the 
philosophy behind foraging. As Annie put 
it: "When food is something you can take 
from your environment, and not part of 
the economy, things become very exciting. 
It can change your whole concept of what 
it means to be human.” 

She suggests that the very activity 
of foraging, as well as having a strong 
spiritual dimension, can link us with our 
forebears: “When you are foraging, you 
get into a scanning state. The action feels 
so right: walking, sweeping for little signals 
of colour, texture, shape, disturbed ground. 
It’s ingrained knowledge, something most 
humans have been doing with their eyes 
for all of history" 

When I got home, I could hardly 
wait to get out into the garden with the 
handbook to do a menu makeover. 

Since my visit to Annie and Adam, 
the welcome mat is always out at our 
home for visiting weeds. And foraging for 
me will never be a dirty word. 


Queen Anne's Lace (Daucus carota). 


Costa Georgiardis, author of the - 
foreword to The Weed Forager’s 
Handbook, with Adam. 


Wild cabbage is an edible weed. Photo by Kaori Oqi 
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URBAN COOP 


Removing eggs daily can help prevent 
hens from getting any ideas of wanting 
to sit, plus uncollected eggs can attract 

unwanted visitors such as goannas, 
crows and snakes. 


Know what you're dealing with when your hens won't 
leave home, says Claire Bickle. 


AVING a love, or obsession, with 

keeping chooks, oh ... and other 
various types of poultry over the years, 
I’ve discovered some of the irritating 
aspects to be overcome on the chook 
journey. 

Now a tad more enlightened on the 
ins and outs of successful chook keeping, 
I find myself delivering workshops to 
those just starting out. I know they want 
to become adept poultry owners but are 
often bewildered by all the information 
available via the internet, books and 
magazines. 
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Bad behaviour? Or not. 

One question I get asked over and 
over is: “How do I stop my chook being 
broody?” 

"What does broody mean?" I hear 
you say. It sounds like a cross between 
a bad mood and brewing experiment 

. no seriously, it's when your feathered 
girls decide they want to sit on eggs. 

To prevent this I’ve found it’s best to 
ensure there is enough space for the flock 
in their housing and pen. And don't 
make a habit of leaving eggs uncollected 
for days. You see, it gives them ideas 


when they see such a lovely clutch of 

eggs just sitting there. It kind of triggers 

that inner maternal instinct to sit and 

think: “Ooooh — clutch of eggs, sitting 
. chicks! 

When there is overcrowding it is 
often a way for certain bullied hens to 
get out of the firing line as well. 

Some hens, and some breeds, are 
just prone to going broody and even in 
perfect conditions they will still insist on 
this behaviour. I have found over the 
years Chinese Silkies will sit on thin air 
for weeks on end. They lay so few eggs as 


Time for walkies. Taking Princess out of 
the pen to free-range, against her will. 


it is without the zero egg production of 
going broody all the time. 

Some remedies to cure your chicken 
of this behaviour can be: throwing them 
off the nest daily and locking them out, 
putting them in a separate large cage or 
pen on their own; or just letting them 
sit on a clutch of fertile eggs may be 
something desirable for your situation. 

Why would you want to stop 
your chicken from doing something 
completely natural? For starters, if there 
is no rooster around these eggs will not 
be fertile, resulting not in chicks hatching 


but stink bombs exploding! Another 
reason is that hens can lose condition 
when sitting for extended periods: 
refusing to get up and eat and drink; and 
parasites just love a sitting chook to crawl 
all over and infest and bite. 


On the other hand if you wish to hatch 
some dear little bundles of fluff then a 
broody hen can be a godsend. Turning 
the eggs, keeping them warm and then 
happily raising them. There is nothing 
more joyous than watching a mother hen 


Broody chooks can be seriously 
cranky when disturbed. 


at work. I keep a hen and her chicks 
separate to stop any jealously and chick 
harm from other hens. I find that the 
hen in question needs to be on her own 
from the word go otherwise everybody 
else in the pen looks at her sitting and 
thinks: “Well, while you're there here's 

a few more eggs", and you then have 
dozens of eggs ranging from one day to 
20 days into gestation! Meaning the hen 
is caught sitting for goodness knows how 
long and then to remedy this situation 
you need to turn on an incubator and 
hatch the rest in dribs and drabs. 
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Such a nuisance. Remember there 
must be a rooster present in your flock 
for the eggs to be fertile. And the other 
option is to buy some fertile eggs from a 
local breeder. 

Remember chicks = hens and 
roosters, so what are you going to do 
with the roosters? Most local councils 
do not allow roosters in urban areas due 
to their crowing. Personally, I can think 
of worse suburban noises that drive me 
nuts and crowing isn't one of them. 
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The bonus of broody hens when your eggs are fertile — chicks! 


At the moment, due to our recent 
purchase of our very own place, the pair 
of turkeys are living with the Araucanas. 
Not ideal I know, but we are still in the 
process of sorting out where to locate and 
build the permanent pens. Of course, 
because of this upheaval a couple of hens 


have decided to sit and, yep, you guessed: 
the turkey hen as well — all in the same 
nesting box. So there are lots of broken 

eggs, pecked chickens, bickering and, 


worst of all, other hens coming along and 
laying in on the eggs already being sat 

on. Nightmare, but I wouldn't be without 
my poultry for the world — they bring 
my family so much entertainment, garden 
help via scratching, education for the 
children and, of course, eggs. 


* Claire Bickle is a Brisbane based 
horticulturalist and permaculture designer. 
Check out her‘ clairebicklegardeningpages' 
Facebook page. 


* Long life, premium tanks 

* Various sizes 

* 2-mm thick "Sydney Tubes" 
* Copper heat pipes 

* Grundfos pump station 

* Aestiva controller 

* Stainless steel frame 

* Choice of frame angle 

* Stainless steel mounting kit 
* Australian engineered 

* Cyclone rated 

* Electric boosted 

* Gas boosted 


* Long life marine grade stainless steel tanks 

* Australia's coldest freeze proof rating with no antifreeze chemicals 

* Electric and gas boosted models available 

* Australian engineered frames and mounting kits, cyclone rated 

* 2-mm thick copper coated "Sydney Tubes" with copper heat pipes 

° aus system, will heat a full tank of cold water on a clear iis day 


TT ERAT ETE 


Retrofit evacuated tube collectors available | 


Low energy pumps and hot water convection heaters available 


The work farm 

is situated in the 
mountains north- 
west of Seoul. 


Slow food producers from east Asia share secrets with Gary Thomas. 


ITTING on my back deck, 

watching my young chickens 
timidly explore their local surrounds, 
hearing the sounds of cheeping birds and 
barnyard yelps across the valley, as the 
cooling summer zephyr tempers the dry 
heat of this southern summer, it seems a 
long way away from the streets of Seoul, 
and the half million people who came 
to see and sample Slow Food's Australian 
Ark of Taste products recently. 

I was invited to South Korea 
to demonstrate some workshops at 
AsioGusto, the first meeting of Slow 
Food producers and delegates from the 
Oceania and Asian regions. 

It was a really informative and well- 
organised week and it would be fair to 
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say that I loved all the Korean people I 
met, and that they loved me! 

There was a real sense of collegiality 
as we shared the production stories of 
our region with representatives from 
Papua New Guinea, Vanuatu, Laos, 
Thailand, Malaysia, Indonesia, New 
Caledonia, New Zealand and the 
Philippines. 

And one magical evening delegates 
from 14 different nations sat around a table 
with our new Mongolian friends, sampling 
'real' vodka from the steppes, and taking it 


in turns to sing the songs of our homelands. 


(I led everyone in a very loud rendition 
of Waltzing Matilda — the Queensland 
version — and Id like to apologise to all 
the neighbours once again). 


One of the most interesting things 
was the contributions of people from 
Indonesia, Malaysia, China and Japan 
who gave their own observations and 
variations on making tofu, giving us a 
well-rounded regional view on the whole 
process. 

Beauty is everywhere to be found 
and the striking adornment atop the tofu 
in this case has been placed to represent 
each of our delegate nations in the 
workshop. Australia is the sun. Not sure 
who the Sativa was meant to be for! 

Our Korean hosts were typically 
polite about the quality of the tofu we 
made on the day, though a couple gently 
suggested the quality could get even 
better with more practice! 


The minced beans are 
added to the boiling 
water — around 35 litres 
of water for every 10 
kilograms of soybean. 


Magnesium salt 
quickly separates the 
protein strands. 


SA 
2 


Ink 


The water dippers 
control the rising 
boil level. 


z 


3 


LU 


Filling the 
organza bag. 


earth garden 167 29 


to lend a 


eezing the 
liquid from 


bag. 


the curds 
evenly int 
a strong 4 
wooden 
box: 


‘The 


whole cake 
revealed. 


e cake with a simple 


: NK 
s ens and sprouts and a M 


light chill and soy doping 
h Š 2 


Beautu is everywhere to be found 
and the striking adornment atop 

the tofu in this case has been placed 
to represent each of our delegate 
nations in the workshop. 


Our host, Hoji, 
adorns the top of 
the tofu cake. 


KOREAN TOFU 


I travelled one day to a farm in the north-west 
for a lesson in Korean tofu-making. 

Firstly, soak dried soy beans for 10 hours in 
plenty of water. 


Winged beans can also be used. A good 
source of vitamin A, and with a higher protein 
count than soy, they make a tofu with a pale 
mauve colour and darker, blackish fleck. It is 
quite beautiful. 


For those interested in growing these 
beauties, they are sometimes known by other 
names — Goa bean, Asparagus pea, Four- 
angled bean and Winged pea. The botanical 
name is Psophocarpus tetragonolobus. 


Drain and grind raw. 


Pour grounds slowly into a very large pot of 
boiling water. 


Bring to boil then stir. 


The water dipper is added to control the boil 
so it is not too rapid. Each time the pot looks 
like boiling over another two dippers of cold 
water is gently poured over the cooking pot. 


Seven times with the dipper is usually right. 


The milk is ready when it is more liquid than 
solid. I think fifteen to twenty minutes over a 
strong heat did the job. 


A small amount of magnesium-salted water 
was added when the temperature had cooled to 
around 90?C. Ithink it was around 6 teaspoons 
only, fully dissolved in a little water. We 
probably only used three quarters of it anyway. 
We used magnesium sulphate on this occasion. 
Our Asian friends then had a spirited 
discussion on coagulants; magnesium chloride 
(nigari) featured strongly as an alternative. 


Stir very gently to make curds and marvel as 
the proteins coagulate. 


Add more salty water as needed. 


Cloth. Box. Press. This is a dangerous stage, 
tread carefully and co-operatively, it is very, 
very hot and burns are common. 


A softer, finer cloth equals softer, finer tofu. 
Organza is a good choice. 


The strained liquids in this farm system are 
regularly fed to the farm animals. 

Before pressing, a pinch of turmeric is an 
option to add subtle colour. 

A strong wooden box with a tight fitting 
inside lid is needed to form the shape. 

About ten minutes of strong pressure is enough 
to remove any remaining liquid and set the 
curds into the desired profile. 
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GROW 


for the young 


Make the most of your harvest with Jackie French. 


HERE CAME a moment this 

summer when I realised everything I 
had dreamed of as a child had come true, 
from the time I was three years old and 
decided I wanted red shoes, to living in a 
market garden like the characters at the 
end of The Magic Pudding, with all the 
fruit and vegies and pudding they wanted 
and good conversation of an evening. 
And to marry Clancy of the Overflow of 
course. 

Bryan's name isn't Clancy, but the 
bush does have friends who meet him 
and their kindly voices greet him every 
morning as he heads down to the shed. 
And, come to think of it, I don't have the 
101 dogs I dreamed of, but then I didn’t 
meet a wombat till I was twenty. But for 
the rest ... 

The seeds I planted forty years ago are 
lichened trees; our children are happy, 
fulfilled and with children of their own, 
and the joy of being a grandmother is so 
profound that I had no words, no words 
at all, when he was born. And I can 
write what I want and, mostly, when I 
want, and magically have somehow made 
a living from it for a quarter of a century 
despite all the warnings from people in 
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my youth that no one could ever make 
a living in Australia as a writer. The arts 
employ more people than the heavily 
subsidised car and mining industries, and 
what the arts produce is more profound 
and far more fun. It has given me an 
extraordinary 25 years. It is time to 
give back, for two years as Australian 
Children’s Laureate. 

Why write about this in Earth 
Garden? Partly because we all were once 
children, and many of us have children 
or grandchildren of our own; but also 
because we, as a community, have chosen 
our lives deliberately — to grow, to build, 
to join together — rather than accept 
uncritically the products available in 
supermarkets or opt for a McMansion. 
We think about our lives, and that is 
what is needed for our schools. We also 
know the joy on a child's face when they 
pick an ear of corn, then cook it and eat 
it, and even more if they have planted the 
seed and the corn is yellow and white or 
even yellow and red, and the chard has 
coloured stems and the beans are purple 
or yellow and the beetroot have red 
and white rings and the carrots are red 
skinned or purple too. 


The stool is Jackie's horse and she's dreaming of 
living in a tree. Photo courtesy of Jackie French. 


The theme of my Laureateship is 
‘share a story’. And this is a plea to 
Earth Gardeners to share YOUR story 
of what would make a perfect school, 
or how teachers with vision are already 
making learning what it should be for — 
something they absorb even faster than 
a raspberry smoothie. When I was a kid 
I dreamed of a school with watermelon 
vines covering every building, and the 
freedom to talk about what we were 
learning, just as Bryan and I discuss 
fruit fly, wombats and the state of the 
universe now. Kids need to move, not be 
crammed into a desk in a room for six 
hours a day, which is bad both physically 
and psychologically for any human, adult 
or child. 

Can we share this as an Earth Garden 
dialogue? Just as we exchange stories 
of gardens and houses, can we talk 
education too? Ideas that can be or 
already are being incorporated into 
existing schools, because that is what we 
have to work with, as well as ideals? * 


AS FOR THE SEASONS 


This is both harvest time and planting 
time, but then, what time isnt? Plant 


; Make jam with fruit when 
IEEE LR I iT you have time in winter. 


earth garden 167 33 


every tree you have room for — we have 
finally run out of room for even one 
more tree, so will be pressing trees on 
schools instead, and planting cuttings this 
winter to create them. 

Also plant fast-growing veg to eat this 
winter: fast-growing amaranth, both leaf 
and seed; bok choy, coriander, Italian red 
chicory, silverbeet, spring onions, lots of 
English spinach, winter lettuce, winter 
radish, Chinese mustard greens, kale, corn 
salad and Japanese swedes. 

Plant veg to eat in spring: caulies 
and broccoli, broad beans, snow peas if 
you have long, frost-free autumns, early 
onions, lots of cabbages of different sizes 
(early, small ones may mature by winter, 
others will mature in spring), broad beans 
and garlic. 

Speed up crops with foliar feeding, 
homemade or commercial fertiliser that 
is sprayed on leaves. This may also give 
some resistance to frost and cold. Place a 
large rock among your veg or even some 
paving stones among the plants to keep 
winter veg warm and keep them growing 
through the cold weather. 


HARVEST ARTS 

Pumpkins: don't pick pumpkins till 

the stems turn dry near the base of the 
pumpkin, then let them cure or harden 
for a week or two on a hot roof or on 

dry cement. This will help keep them 

from rotting in late winter. Pumpkins 

that aren't quite ripe will still be sweet 
— but they won't store well. 

Choko: wrap in newspaper and leave 
in a cool dark place. Should keep till 
spring. 

Kumaras, occa, cassava, taro, yacon, 
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Let kids enjoy growing and eating fresh corn. 


Jerusalem artichokes, ginger root, native 
ginger roots, turmeric roots, orris root, 
galangal root, arrowroot, horseradish: 
dig up and wrap in newspaper. Store in 
a cool dark place (light will encourage 
them to sprout). 

Onions: lift when the tops die off. 
Leave in the sun for a couple of days 
to dry off, but don’t let them get wet. 
Either hang them up in bunches by the 
dry tops or stick them in old orange 
netbags to make sure the air can circulate. 
Store them in a cool, dry, not necessarily 
dark place. 

Apples, late pears, pomegranates, 
quinces: wrap in newspaper. Early 
varieties of apples and pears usually don't 
store well; the later the apples ripen 
usually the better they store. Some 
apples like Lady Williams and Sturmer 
Pippin taste better when they have been 
stored a month or two. 

Stone fruit and berries: throw in the 
freezer (gently). Stew or make jam with 
them when you have time in winter. 

Green tomatoes: hang up the entire 
bush, roots and all, in the shed to keep 
maturing or arrange on newspaper 
indoors. They will slowly ripen over the 
next few months. 

NB: Once a tomato has been put in 
the fridge it never regains its true flavour. 
NEVER. PUT A HOMEGROWN TOMATO 
IN THE FRIDGE. Store, if necessary, 
wrapped in newspaper in the larder 
— but never ever chill them. Stone fruit, 
however, will regain their flavour once 
the chill has gone. 

Beans: dry surplus beans on the vine; 
pick them for dried bean soup and to add 
to stews during winter. 


Corn and maize: store on the stalk; 
bend it over so the rain runs down and 
won't rot the cob. Warning: bush rats 
may eat your entire crop overnight 
if they discover it. A safer way is to 
strip the husks off; dry well in the sun, 
then keep hung up in hessian or cloth 
bags (not plastic) so any moisture can 
evaporate. 

Carrots, beetroot, potatoes: dig them 
as you need them till the soil begins to 
warm up next spring. 

But there is nowhere in Australia 
where you should really need to store 
food, except for those seasonal foods 
you want to eat for as many months as 
possible, or when you have a surplus that 
you, your friends and the chooks can't 
handle. Grow lots, a living larder, not just 
for yourself but for generations to come. 


PS: A wonderful frog expert taught us 
how to look for frogs at night last night: 
after 40 years there is a whole night world 
I never saw! Look over the light, not to 
one side of it, just below your eyes, and 
look for the shine of frog eyes, or snake 
eyes. I must have walked along the creek 
and up the gullies at least 20,000 times 
and saw almost none of them, because I’ve 
never been given the gift of how to look. 
And yes, at last, some of the frogs here are 
finally returning. Not lots, nor as many 
species as before, and a changed habitat 
that may affect the populations for more 
years than I have left. But those frogs’ eyes 
shining in the darkness were one of the 
greatest gifts of all. 


*Email editorial@earthgarden.com.au with 
any ideas and thoughts on this topic. 
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EDIBLE GARDEN 


sweet smell 
of Za atar 


Keith Smith delves into the story of an indigenous 
Middle Eastern spice. 


[: is an essential flavour (and 
distinctive aroma) of Middle Eastern 
food. 

First there was za'atar the wild herb, 
which has a history stretching back 
to Biblical times. Through the years it 
became the central ingredient in an exotic 
spice blend that has recently spread around 
the world, mainly due to books like the 
inspirational Jerusalem (Ebury Press, 2012), 
written by London chefs and restaurateurs 
Yotam Ottolenghi and Sami Tamimi. 


ZA'ATAR THE SPICE 
Za'atar (zaatar or zahtar) is the Arabic 
name for the spice blend, usually a 
mixture of one part each of sun-dried 
and ground thyme (or oregano), sour 
red berries of sumac, toasted sesame 
seeds (Sesamum indicum) and salt. It has 
a pungent aroma, a bit like dried grass. 
The specific ingredients vary widely 
between different countries and even 
families in Egypt, Lebanon, Syria, Jordan, 
Israel and the Palestinian territories. 

Powdered sumac (Rhus corioria), 
popular in Turkey, Iraq and Iran, is also 
sprinkled over kebabs, fish and salads. 

My daughter Melissa fondly recalls 
the za'atar she ate in the Old City of 
Jerusalem while in Israel during her gap 
year, sprinkled on round pita flatbread 
sold by street vendors who handed her 
the spice mix wrapped in small newspaper 
cones. Artfully sculpted pyramids of the 
green powder tempt buyers to colourful 
stands and stalls in the narrow alleys of the 
shuk, a lively open-air market. 

Za'atar is also shaken over hummus, 
lebna or labnah (thickened yoghurt) and 
fried eggs. It is used in bread making 
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and to season soup, stews or roast meat, 
usually lamb or chicken. It's good 
brushed over meat on the barbecue or 
with fetta cheese on toast. 


ZA'ATAR THE HERB 

Za'atar or wild marjoram (Marjorana 
syriacum), also called ‘White’ marjoram 
(M. maru) or Syrian oregano (Origanum 
syriacum), is the name given to a specific 
herb that grows wild on rocky hillsides 
around Jerusalem. 

It has been used for thousands of years 
and is now increasingly cultivated. It is 
said to combine the smell and flavour 
of thyme, sweet marjoram, oregano and 
savory. You can also make pesto from the 
grey-green spiky leaves and flowers. 

While there has been a controversy 
among herbalists for centuries, it seems 
that za’atar is the hyssop (azob, ezov or 
ezob) mentioned in Psalms (51,7) in the 
Old Testament Bible. 

Purge me with hyssop, and I shall be clean; 


Wash me, and I shall be whiter than snow. 

— Psalms 51,7 
In The Book of the Lamp, his commentary 
on the Mishnah (a third century collection 
of legal rulings and opinions), the 
medieval rabbi, physician and astronomer 
Moses Maimonides (1135-1204) 
identified the ezov or ‘Hyssop of the Law’ 
mentioned in the Jewish Torah as “plainly 
the sa’tar which the people eat and use to 
season their food”. Maimonides was born 
the son of a judge in Cordoba, Spain, but 
settled in Cairo at the age of fourteen. 


HYSSOP 


Although it also belongs to the mint 
family (Labiatae), the shrubby garden 


Za'atar is great 
on flat breads 


perennial we now call hyssop (Hyssopus 
officinalis) is not the hyssop of the Bible 
and is not indigenous to Egypt or Israel. 
These plants have a spicy, resinous and 
bitter taste and bear light blue flowers 
that bring the bees. Hyssop is an 
ingredient in the liqueur Chartreuse and 
in Eau de Cologne. 


GROWING ZA'ATAR 

Za'atar is a perennial herb native to the 
Middle East. It belongs to the mint or 
thyme family and is a close relative of 
marjoram and oregano. 

Plants prefer well-drained slightly 
alkaline soil but tolerate poor soils. 
Adding a small amount of lime or 
dolomite to the soil would be beneficial. 
Sow seeds in spring in a sunny spot and 
harvest in late spring to early summer, 
when the stems are 6 to 10 centimetres 
long. The plants have a semi-upright habit 
and grow to one metre high and wide. 

These brief growing notes apply just 
as well to other closely related herbs that 
can be used in za'atar spice mixes: 
thyme (Thymus vulgaris), wild thyme 
(T serpyllum), sweet marjoram (Origanum 
majorana), oregano (Oregano vulgare) and 
winter savory (Satureia montana). 

All these herbs grow well in containers 
on terraces or other sunny places. 

You can buy za'atar the spice mix 
in any good delicatessen, from Jewish 
or Lebanese and other Middle Eastern 
stores, or online or by mail order from 
specialists like Herbies Spices Shop, 745 
Darling Street, Rozelle, NSW 2039. 
Seeds of the herb za’atar (Origanum 
syriacum) can be ordered online from seed 
suppliers like Green Harvest. 


artfully sculpted 
pyramids of the green powdex 
tempt buyers to colourful 
stands and stalls in the 
narrow alleys of the ‘shuk’, 
a lively open-air market. 


PRODUCE & PASSION 


hor 


Here's a playground where kids learn to eat well, 


|: CAN BE helpful to think of the 

mind as a garden: tend the soil, plant 
only good seeds, do your weeding and 
it will thrive. By this analogy, a young 


child's mind is an open, fertile field ripe 


for the planting — every teacher's and 
gardener’s dream. Simply hand it the 
right seeds and some sturdy tools to 
watch it flourish. 


My mother, Michelle Delany, teaches 


kindergarten and pre-primary students 
at a school in the Perth hills. Her 


boundless enthusiasm and energy engulf 


that small classroom each year, turning 
it into a hub of excited and curiosity- 
driven learning. Her style has always 
been more inspirational than direction- 


focused; tailored to the individual, rather 


than a cardboard cutout; free-form 
drawing over connect-the-dots; tactile, 
not sterile. 

Planting kitchen garden beds this 
year was a natural progression for her 
class. The idea was to incorporate 
the vegetable garden beds into a 
new playground design, and mum's 
contagious excitement spilled over 
to parents and the wider community 
and took root. Rallying and cajoling, 
she and her fellow teachers gathered 


others to see the plans come to fruition. 


Soil, planter boxes, fruit trees, a shed 
and more were donated from local 
nurseries and hardware stores; parents 
grew seedlings at home to carry in and 


38 earth garden 167 


reports Madeleine Delany. 


contribute to the garden; the Men's 
Shed and the Australia and New Zealand 
Mosaic Association have committed 
time and resources to creating funky and 
colourful artworks for children to play 
with; weekend Busy Bees saw families 
and teachers gather, Amish-style, to 
build a deck and a moat for their ‘castle’. 
With all the support they received from 
the local community, a mere $1000 was 
spent from their modest $4000 budget 
— most of that on reticulation to water 
the beds over the school holidays. 

The result is a beautiful, engaging 
playground with a thriving kitchen 
garden, as well as a gargantuan sense of 
achievement and community amongst 


Hunting for the biggest 
cucumbers to picl&at snack time, 


e. 


With gloves worth showing off these kids can get hands-on. 


the teachers, students, parents and 
school. 


RESULTS 

So far the kids have planted cucumbers, 
squash, tomatoes, sunflowers, beetroot, 
capsicum, rhubarb, strawberries, 
nectarine, apricot and peach trees. An 
existing teepee structure provides a 
trellis for bean and pea vines to explore, 
whilst serving as a secluded green cubby. 
The children dig and plant and water 
and watch their harvest grow. Gathering 
the tangible rewards for their patience 
and hard work puts more value on the 
produce. It's not just bought from the 
supermarket; what you eat must be 


Michelle in the school garden. 
Nature play forms a huge part of 
her early childhood teaching style. 
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CHOCOLATE BEETROOT CAKE 


i When I was up at their playground to take some photos, I asked the 
Mum 5 always don e kids if they'd ever eaten beetroot. They piped up, "Yeah — in a cake!" 
: Mum made this with her class after they harvested their bumper crop 
cla $ Sroo m C00 ki n y. of beets, helping challenge the perception of this vegetable! 


but now her kids can ingredients 


100 g dark chocolate 


go outside. pluck 3 medium free-range eggs ps 


300 g brown sugar 


some peas from the 180 g butter 


300 g cooked beetroots (see 


D 0 d a to ma t 0 fro m cooking method below) 


1 tsp vanilla extract / 


the Vine and pull 1tbsp vanilla essence 


30 g cocoa powder 


beetroot from the 100 g almond meal 


100 g plain flour 


| 
earth for their 1 % tsp baking powder | 

: % tsp salt 
recipes. Soe N 


1. To cook the beetroots, EN 


wash thoroughly and place EN 
nourished first before nourishing in a pot full of cold water. Bring es 
you. to the boil and cook until soft b 
“We put salads out on the table when poked with a knife. Cool, rub o": 
during the day,” mum told me, “for off the skins and then blend or mash until 
the children to graze on as they smooth. (Reserve the red cooking water and Moist and nutty chocolate 
use to cook rice or lentils — I made beetroot and beetroot cake. 


walk past.” The young’uns are being 


subtly taught the value of good and goats' cheese risotto!) 


food without the labels of ‘healthy’ 2. Preheat your oven to 180°C. Grease and line two 22 cm cake tins. 
or ‘unhealthy’ — it's just fun and 3. Melt the chocolate and butter in a double boiler and leave to cool to 
exciting and yammy. Mum has room temperature. 
also noticed less packaging in the 4. In a separate bowl, lightly whisk together the eggs and sugar. 
classroom bin. "It's like the parents 5. Slowly add the cooked beet purée, the melted chocolate and vanilla 
are learning from the kids, sending into the egg mixture. Beat until just combined. 
their lunches in with more fresh 6. Sift the cocoa, flour and baking powder. Add this, the almond meal 
food and less pre-packaged stuff." and salt to the beet batter. Fold until just combined. Don't over mix. 

Mum s's always done classroom 7. Pour into cake tins and bake for 35-45 minutes, or until the cake 
cooking, but now her kids can go just springs back if you touch it. Leave to cool, then spread on the 
outside, pluck some peas from the frosting. 
pod, a tomato from the vine and 
pull beetroot from the earth for CREAM CHEESE FROSTING 
their recipes. From planting to ingredients method 
harvesting to cooking, : holistic 250 ml cream Whip cream and cream cheese to soft 
Approach be ills and Sang 250 g cream cheese peaks, add icing sugar and vanilla and 
wenn > everyday m. % cup icing sugar beat until combined. Spread on the cake 
their natural curiosity, sows N a 

1 tsp vanilla extract and refrigerate. 


invaluable knowledge, germinates 
their excitement and fertilises their 
young minds. 
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F00D BASICS 


perfect 
LITTLE WHITE TREES 


Wendy Bartlett opens the door to raising a superior cauliflower. 


W E ARE ALL familiar with the family to grow as they are fussy in their large, tightly packed heads, so sow seeds in 
creamy white curds of the requirements. To avoid club root and early summer and transplant seedlings into 
cauliflower, but 2000 years ago in the whiptail — conditions emerging when soil soil by end of summer to early autumn. I 
Mediterranean, seeing colours like pink, pH is below 6.5 — practise crop rotation cover seedlings with soft drink containers 
orange, purple and green growing in fields and work in well decomposed manures or with the bottoms cut off and sprinkle 
was a common occurrence. Unfortunately, composts, along with a good sprinkling of wood ash around to keep snails at bay. 
most of these beauties aren't easy to find in wood ash and potash, a couple of months Water plants well during the growing 
our country, but how fantastic would they before transplanting seedlings into the season and mulch with a thick layer of 
look on our plates at mealtime? ground. Plant large varieties 60 to 80 cm well-rotted straw to conserve moisture. 
apart; smaller ones about 30 cm apart. Just as heads are beginning to form, 
PREPARING THE SOIL fertilise with a complete organic fertiliser 
I have found cauliflowers to be one WHEN TO PLANT or liquid feed with a fish or seaweed- 
of the most challenging of the brassica Cauliflowers need cool winters to form based organic fertiliser or your own 


ER ALES 
Folding leaves over the head prevents yellowing To avoid caterpillar infestation spray cauliflower Wood ash deters slugs and snails. 
from sun exposure. with pyrethrum, dipel or a homemade spray. 
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CAULIFLOWER 


DID YOU KNOW? 


® contains 40-45 per cent of daily vitamin C requirements; 


* is packed with folate and fibre; 


is a cruciferous vegetable — flowers have four petals and resemble a Greek cross; and 


This cauli is ready 
to harvest. 


p Lau 
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Cauliflower grows happily with other winter vegies like kale and silverbeet. 


China is the world's leading producer of cauliflower. 


fertiliser made from herbs and weeds. 
To avoid yellow heads due to sun 
exposure, break off larger leaves to 
cover the developing head and tie leaves 
together with an old stocking until the 
head is ready to be eaten. To get the 
most from your plants, leave them in the 
ground after cutting off the main flower 


head and four more tiny heads will form. 


PESKY PESTS 
As with other members of the brassica 
family, the white cabbage butterfly, 
cabbage moth and aphids are the main 
pests to watch out for. Keep on top of 
aphids because once they find their way 
into developing heads they can render 
them inedible, unless you hide heads in 
vegie soup — which I’ve done before, 
after trying to wash most of them out, 
because I can't stand to waste good 
organic food — but don't tell my kids or 
they'll never eat soup again. 

I often make up my own spray from 
stinging nettle — use a bucket-sized 


container, fill with chopped stinging 
nettle, add water and place a lid on top. 
After a week, dilute the mixture: 1 part 
mixture to 20 parts water. Mix with 
some pure soap flakes, place in a pump 
spray and go aphid hunting every few 
days. Similarly, you could use pyrethrum 
spray or simply hose them off regularly. 

Cauliflowers grow happily among 
pennyroyal, peppermint, sage, thyme, 
onions, leeks, English marigolds, valerian, 
lovage, kale, clover and nasturtium. 

An organically-grown cauliflower has a 
delicate texture and flavour. Eaten raw it's 
slightly nutty, but when steamed — which 
literally takes a minute or two — it’s 
simply divine and melts in your mouth. 

These perfect little white trees were 
a saviour to me when my children were 
young, and knowing they were free from 
harmful chemicals and pesticides put 
my mind at ease. Cauliflower florets 
are easy for tiny fingers to hold and, if 
offered with a small bowl of homemade 
cheese sauce, independent souls can 
feed themselves. They can dip to their 
heart's content and fill their bellies with 
plenty of fibre, vitamins C and K, folate, 
B group vitamins and potassium, without 
the fight which usually goes on at meal 
times when it's time to eat vegies. 


FAVOURITE VARIETIES 

Paleface (155 days) — great in cooler 
climates and can be planted throughout 
the year, Eden Seeds. 

Phenomenal Early (110 days) — great 
for warmer climates, Eden Seeds. 
Snowball (70—90 days) — great for 
warmer climates, Eden Seeds. 
Romanesco — green-coloured spiral 
type with a delicate flavour, Eden Seeds. 
Purple Cape (130-170 days) — huge 
heads of dusky purple, Digger's Seeds. 
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WHICH 
CAME 
FIRST? 


THE 
CHICKEN 


Alanna Moore advises on 
chicken and human behaviour: 


Hello Alanna, 

I'm in Geraldton, WA, and recently 
bought six pullets from a local breeder: 
three Silver-laced Wyandottes and three 
Plymouth Rocks. One Wyandotte died 
(snake we suspect) and two of the PRs 
turned into roosters. I’ve since got three 
younger pullets to replace the roosters 
and one of the deaths: two PRs and an 
Australorp. 

However, none are laying and 
none roost at night. They all huddle 
into the nesting boxes. I’ve tried 
going down every night and putting 
them up on the poles but they wont 
roost — they just flap down and go 
back to nesting boxes. 

Each day I check for eggs but 
nothing. I bought them at 12 weeks 10 
weeks ago. So the older pullets should 
lay any day. The younger pullets are 
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Get to know your chooks so you can recognise any troubles then find a remedy. 


moulting so they will be weeks away 

yet. Luckily I have found a home for the 
second rooster. 

Regards, 

Marita 


Hi Marita, 

Most chooks are laying around six 
months old. The older pure breeds, such 
as you have, might have delayed puberty. 
A common cause is stress. Or it may be 
food stress, particularly lack of animal 
protein. So many people think chooks 
can live on grain and table scraps. Animal 
protein, in the form of meat meal, actual 
meat scraps, or the equivalent of a cup of 
milk per day per chook is vital for health. 
The levels of green feed — that is, good 
grass, green vegetables such as silverbeet 
and comfrey — should also be addressed. 
Chooks need as much of this as they will 


eat, every day. Linda Marold* has added 
her thoughts, as follows: 

"I'm worried that your young pullets 
are moulting. This is a sign of extreme 
stress. Chooks should moult only after at 
least a full year of healthy laying, in the 
late summer. This is the normal yearly 
moult when the old feathers are replaced. 
But moulting in young stock is a huge 
danger signal. Lack of food or water 
can bring on a stress moult. One day 
without food or water for a chook is like 
three days for a mammal. They are very 
sensitive to starvation and thirst. 

“How often do you de-worm your 
stock? Heavy worm burdens can make 
some chooks very ill. Worms steal 
food from the bowel and release toxins, 
lowering resistance to other more serious 
problems. Treat worms with Piperizane, 
a non-toxic commercial treatment. 


De-worm every eight weeks in damp 
weather, and after rain in hot weather. 

"A sudden change of diet can 
cause great stress. Always find out 
what the previous owners have been 
feeding them, and only change the diet 
gradually, even if you don't approve 
of what they were being fed. It's the 
chooks you have to think about, not 
your ideals of feeding! Take at least six 
weeks to change the diet over. 

“Other stress can be from predators, 
or rough handling, or being chased by 
young children. Find out what is wrong 
and fix it up so your chooks can regain 
health and start laying. 

“When you get new chooks they 
won't necessarily recognise the perches 
as where they should sleep. If they are 
young they may have been sleeping on 
the floor. For the time being lower the 
perches to only half a metre from the 
floor, and make sure the laying boxes 
are closed off in the evening, so they 
can't get in. Eventually they will start 
to perch, and you can raise the perches 
gradually to about a metre above the 
floor. Make sure the perches are round, 
not flat, and about five centimetres in 
diameter. Be patient; chooks are very 
conservative and hate anything in their 
lives changed about.” 
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When you get new 
chooks they won't 
necessarily recognise the 


perches as where they 
should sleep. 


* Linda has been 
teaching poultry care 
for 25 years via her 
popular ‘Chookwise’ 
courses and has 
written two books on 
chook care. 
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Your birds need as much green feed as they will eat, daily. 
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“The Smarter Way to Grow” | Pp vem 


Experience up to 3096 higher yields! 


WHAT I$ A GREENSMART POT? 


- Self-watering pot 

- Only fill up once a week 

- Grow any herb or vegetable plant easily 

- Perfect for any garden, balcony or home 

- Made from a UV resistant Food Grade plastic 


Higher Yields Water Efficient 


& 


WHY CHOOSE A GREENSMART POT? 


- Creates the optimum environment for 
maximum growth 

- Never underwater or overwater your plants 

- Plants sit on an air cushion aerating the 
roots 

- Low maintenance & easy to use 

- No digging or weeding required 

- Lightweight, durable & easily transportable 


Visit www.greensmartpots.com.au for more information or to order your pots today! 


1300 571 882 | facebook/greensmartpot | twitter/greensmartpots | www.greensmartpots.com.au 


Jill Redwood explores what 
you can get from a good egg. 


A: EGG is only as healthy as the 
chook that laid it and the food that 


she ate. 

An egg is an amazing food when 
chickens are properly cared for and fed 
well. If they have plenty of grass in their 
diet their yolks will be orange! This 
is the beta carotene. Healthy eggs are 
also higher in Omega 3 and Vitamins 
A and E. But it doesn't stop there ... 
they have all the essential amino acids, 
contain vitamins B, Bs, B, and even 
B,, Then their minerals supply us with 
iron, calcium, choline, phosphorus and 
potassium. What a gift an egg is! 

There’s no need to tell you that 
factory-forced eggs are the pits; besides 
being cruel, the layer pellets they're fed 
contain ground up waste animals, low 
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Jill's farm helper, Tamie, shows the size of a Guinea Fowl egg. 


quality filler, antibiotics, yolk colouring 
and other mystery ingredients. Many 
people who are allergic to shop eggs can 
happily eat free-range grain-fed eggs. 
Enough said? 

Put yourself in the chook’s position 
— OK — comfy? Now consider pumping 
out a protein pill as big as your head, 
coated in calcium, for nine months of the 
year. What the humble chook or duck 
achieves is truly a remarkable feat! It's 
for this reason I put my old girls on the 


pension when they decide it’s time to retire. 


All eggs are perfectly edible, whether 
hen, goose, quail, guinea fowl or duck 
egg, but the food they eat can change the 
egg s taste. They all make good cakes, 
mayonnaise, custards, frittatas or quiche 
and can be scrambled, poached, and all 


the rest. My favourite are guinea fowl 
eggs — small, flavour-packed balls with 
shells that need a sledge hammer to break 
them; handy for taking bushwalking! 
However, these semi-wild birds are 
brilliant at hiding their nests too. 


EGGS AND CHOLESTEROL 

We are now told that despite egg yolks 
having a bit of cholesterol in them, 
they also have nutrients that can help 
lower the risk of heart disease (it's more 
important to watch the cheese and 
butter you put with the egg). One a 
day is considered OK, but as with all fats 
being active is a good antidote to the 
bad cholesterol. However, people with 
heart disease or diabetes should be a bit 
more careful. 
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All eggs are edible, but the flavour is 
affected by the fowl’s diet. 


The small Guinea Fowl eggs 
weigh in at about 30g, but what 
they lack in size they make up 
for in flavour. 
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In a blender, whizz 4 Guinea Fowl egg yolks with 2 tbsp 
cider vinegar and 1/2 tsp salt for a few seconds. Slowly, 
slowly start to drizzle a good quality oil into the yolks 
while the blender is going. The oil should be poured 

in a very thin string-like stream until the mix starts to 
thicken (at around half a cup's worth). Add another half 
to one cup of oil more quickly. Don't over blend at this 
stage. You can fancy-up the mayonnaise by adding either 
1 tbsp mustard (wet or dry), or herbs and flavourings like 
parsley, chives, gherkin, pepper, spring onion or garlic. 
But it’s pretty damned good as it is. 


They can be stored for up to five weeks or even longer in a 
cool place or several months in the fridge. 

Fresh eggs have a thicker white and when broken onto a 
plate have a more rounded yolk that sits high. 

Boiled eggs are harder to peel if fresh. Better to use older 
eggs for this. 

The small air pocket in the fat end of an egg increases with 
age; hence they tip up or even float when put in water if old. 
Eggs have a natural protective coating that shouldn't be 
washed off. To clean dirt off, let it dry and rub gently with 
a piece of dry steel wool. 

The white has slightly more protein than the yolk. Yep — 
who’da thunk. 

To check if an egg in its shell has been boiled or not 

— lower it into water and if it's raw there will be tiny air 
bubbles rising from the shell. Or else spin it on its side, stop 
it and then quickly lift your finger off — a boiled egg will 
stay dead still, whereas a liquid egg will keep moving slightly. 
In 2009, an estimated 62.1 million metric tonnes of eggs 
were produced worldwide from approximately 6.4 billion 
hens. Sadly, most were crammed in factory cages. 


Save gas or electricity by bringing eggs to the boil, turn 
the stove off and let them sit for 15-20 minutes in the hot 
water. 

To avoid rubbery eggs, cook on a slow heat or low simmer. 
Don't be in a hurry. 

Guinea Fowl eggs are custardy, creamy and tasty. 

Duck eggs have more fat and protein, are great for baking 
but need gentle heat to cook. 


f A 
).take a larger basket to aid thee ‚At 
fy athere is always an overflow of fruit, vegies and 
óm'the garden and orchard. 


Goose eggs are also rich, creamy and firm. 


Eggs with higher protein content in them make fantastic 
meringues but will cook a little tougher (unless slow cooked). 
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SILVER T 


TO A VAMPIRE 


WEEKEND HIPPIE 


Liz Ingham considers virtues, necessities and the weight of 


| WAS at the market one morning a 
few years back when I saw a sign 
on some trays of seedlings that said 
'permaculturally grown’. 

They were tomato seedlings. In 
pots. With potting mix. 

One of the big regrets of my life 
is that I was too repressed to ask 
the stallholder: “How so?” because 
I never saw him again and now I'll 
grow old wondering. 

Not because I suspect the 
seller might have been a little bit 
pretentious, heavens no, cough. It’s 
because they were some of the best 
tomato seedlings I’ve ever seen. 

That incident is on my mind 
because I’m about to make two 
confessions: 
1. I had to rebuild a garden almost 
trom scratch and I didn't use 
permaculture. 
2. I planted four roses. 
2/3) And a camellia. Don't judge me. 


PERMACULTURE RENOVATING, 
SORT OF 

So, this is Part 3 of my three-part 
renovation story. Part 1 was the 
design, part 2 was materials and Part 
3 is permie-fail. 

The wildflower garden at our 
place was destroyed the day they 
>rought in a digging machine so big 
= had to be lifted over the house and 


other people's views. 


Hey, I've just spent a whole column 
justifying a couple of measly roses. 
OK, four. Five! Five roses — there's 
a spare Pierre de Ronsard for 
grajting emergencies. 
Sheesh, get off my case! 


into the back yard on a crane. 

Then the clay sub-soil was 
compacted and sun-baked every 
day for eight months until it was 
dead and buried in building rubble. 
Incredibly, the fruit trees survived 
— just. 

We hired a landscaper, Rudolf 
Peloza, who is an old friend. He 
brought a fresh perspective and years 
of experience so he could make a 
virtue out of every necessity. 

Can’t get sustainable timber for a 
picket fence? Yeah well, they’re ugly 
anyhow, so let’s use salvaged ironbark 
and steel rods that will rust in place. 

My instructions are to espalier 
some pears on it, which I’m pretty 
chuffed about actually because one 
day perhaps a passer-by will say 
“Nice pear, Liz”. (Cheesy double 
entendres are my LIFE.) 

Building inspector unhappy about 
the height of the porch? Fixed with 
Rudolf signature crazy paving. 

Need a pergola to shade the west- 
facing windows? Leave it to me, 

I know a guy who can roll some 
steel because curves are good, you're 
gonna love it. 

Rudolf and Trevor made a deck 
from Modwood, which is 85 per 
cent recycled drink bottles and 
15 per cent FSC-certified sawdust 
waste. It costs less than salvaged 
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Old ironbark, 
_steél rods, built 
to rust in place. 


Rudolf Peloza keeps the 
building inspector happy. 


Curved pergola, 
waiting for roses 
to climb. 
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Move Over rose eee the Blue Devil:A Gardener’s Guide to Using 


and Conserving th 


nts of the 5 and Western Suburbs, the Basalt 


Plains, Würendjeri LandgBy Bob McDonald (1992), Black Rainbow Press. 


hardwood, it looks fab and never needs 
maintenance. But it was Rudolf who 
thought to curve one corner to make it 
lovely. 

Which brings me back to plant choice 
and permaculture. 


What could I grow over a huge pergola 

or shade in summer and light in winter? 

In heavy clay soil? And don't say 
“grapes” because I’ve seen them fail too 
‘ten from mould and grape-moth. 

I decided on four old fashioned 
climbing roses: Mme Alfred Carriére, 
Duchesse de Brabrant, Maréchal Neil 
:nd Lady Hillingdon. I feed them 

ith compost but I think they might 
prefer high tea on the terrace with 


white linen napkins. 

All my greenie friends were outraged 
and started a frantic process of suggesting 
alternative choices. You'd think I'd 
announced an intention to mine uranium 
or something. 

My permaculture friends wanted me 
to grow elderberry, pomegranate and 
something else — tagasaste maybe, so I 
could keep a goat. 

My indigenous plant friends just 
shuddered and went back to reading the 
seminal book Move Over Rose, Here Comes 
the Blue Devil. 

But I am growing Blue Devils. We 
are replacing indigenous grass and 
wildflowers as the soil recovers, because 
they belong here and they bring the 
insects. I love a dart-moth. 


sd 


Com Billy-button meets 
railway sleepers salvaged when = 
the Bendigo line waS"ipgraded: - 


Me and climbing rose Mme Alfred 
Carriére. Which one is the rose? The 
thorny green one. And which one is that?! 


A greywater system runs below the 
mulch onto the fruit trees and they 
seem to like it. Yesterday I saw some 
tiny little objects that might be actual 
avocadoes, in Yarraville, unless someone 
is having me on. 

And the camellia? Well, can you tell 
me what else will grow in the shade and 
hide a fence between two blueberries 
that need acid soil? 

Hey, I’ve just spent a whole column 
justifying a couple of measly roses. 

OK, four. Five! Five roses — there's 
a spare Pierre de Ronsard for grafting 
emergencies. Sheesh, get off my case! 


PS: Cup moth update from my last 


Confession: the trees are growing again 
so you can all exhale now. 
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Peter Cowman explores ways of keeping the house simple. 


INY HOUSES are the modern 

equivalent of covered wagons, gypsy 
caravans, humpies, miners' cottages, 
sleepouts, yurts and mud huts. They 
hark back to simpler times when 
small houses were sufficient to satisfy 
a need for shelter. Industrialisation 
changed that by fostering growth with 
larger and larger houses. The modern 
Tiny House movement challenges this 
trend, in keeping with the doctrine of 
sustainability, which encourages lower 
consumption and growth in accord with 
natural systems. 

My love affair with tiny houses, 
inspired by a desire to live a mortgage- 
free life, has endured for more than 25 
years. Building and living in low-cost, 
small-scale natural buildings has been an 


investment in myself, delivering freedom, 


time, creativity and insight into what 

I most value in life. Not only has this 
been an amazing experience — it has 
also given me the confidence to know 

I can build myself a habitable natural 
shelter wherever I am in the world, on a 
shoestring budget. There are few greater 
freedoms than this! 
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TINY HOUSE 
MOVEMENT 


TAKING 


Tiny houses come in two basic 
varieties — mobile and stationary. 

Mobile tiny houses are normally 
built on trailers and are towed from 
place to place. They require registration 
with the local roads authority 
considering their height, width, length, 
weight, and general roadworthiness, but 
are otherwise free from house building 
regulations. However, a place to locate 
a mobile tiny home is an issue needing 
careful consideration. 

Stationary tiny houses, if they are 
to be constructed on a vacant block, are 
subject to the same regulations as their 
full-size counterparts. However, a tiny 
house constructed as a 'shed' associated 
with an existing dwelling might be 
built free of such regulatory oversight as 
exempt development. 

Tiny houses appeal to people for a 
variety of reasons but mainly because 
they offer freedom from a mortgage or 
provide versatile space for a home-based 
business, for guests, for creativity, for 
meditation and so on. On the downside 
they offer limited space and privacy. 

Tiny houses can provoke strong 
reactions because they challenge the 


Michael Raftos, who is building Australia's 
first Tumbleweed tiny house, ‘The Epu’, in the 
suburbs of Melbourne. 


view that success is best represented by 
the grandeur of a home. 

An appealing reason to build a tiny 
house is to teach young people the 
intricacies of small building design and 
construction, or as a means for people to 
dip their toes in the water of downsizing 
and getting a taste for simple living. 

The key to planning a tiny house 
is to write down your needs along with 
a list of the built-in fittings required to 
support these. Closely examine existing 
tiny houses, boats and caravans, noting 
exactly how well space is configured. 

Next, a floor area, a height and a 
budget need to be decided on, plus an 
indication of where your tiny house 
will be located in relation to the outside 
world and whether it will be mobile or 
stationary. The making of simple scale 
drawings — 1:20 scale or larger — of 
a proposed design will allow for a scale 
model to be constructed and for a design 
to be refined until things are exactly 
right. This is pivotal to success and 
means that the building of the full-size 
version can be very straightforward. 

Fred Schultz, a gestalt therapist, is 
currently building his mobile tiny house 


ý - = 
„A 25-square-metre site office and workshop built Tiny houses can recaptur 


"c sto manage construction of a full-size house. 


[3 freedom of childhoo 


in central Victoria. His motivation is to 


recapture his time; to achieve low living 
costs and to embrace a sustainable way of 
life. He used Sketch Up to develop his 
design on paper. His biggest challenge? 
What type of toilet to install! 

Malcolm Holz has spent most of his 
life in huts. He spearheads the micro- 
small home movement in Australia and 
runs the Hutwheels website. A small 
space advocate, Malcolm has been 
instrumental in influencing the design of 
thousands of small lot homes in south- 
east Queensland. 

My own experience with tiny 
homes began in Ireland and granted 
me the freedom to come to Australia 


when the opportunity arose. When I 
arrived I built one of my EconoSpaces 
as a shed for under $4000 using recycled 
and natural materials. I made such good 
friends during the building process that 
it highlighted the bit about tiny houses 
that is often overlooked — how their 
manageable scale and their inherent 
charm reconnect people to those 
childhood feelings of freedom and 
timelessness that we experienced when 
we played house. 


* Peter Cowman is an architect, eco-builder, 
writer and teacher delivering courses and 
workshops internationally. He is the author 
of The Sheltermaker's Manual published by 
Python Press. 


Web 


www.tumbleweedhouses.com 
www.hutwheels.com 
www.tinyhousetalk.com 
www.tinyhousesaustralia.com 
www.Facebook.com/TinyHousesAustralia 
www.Pinterest.com/YourTinyHouse 


Books 


Tiny Homes — Simple Shelter by Loyd Kahn 
The Small House Book by Jay Shafer 

The Not So Big House by Sarah Susanka 
Tiny Tiny Houses or, How To Get Away From 
It All by Lester R. Walker 

Rolling Homes — Handmade Houses On 
Wheels by Jane Lidz 

Walden by Henry David Thoreau 
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PERMIE JOURNEY 


just here 
just now 


Bruce Hedge renews his acquaintance with summer in his garden. 


T« COOL December southerly 
wraps around me softly as I wander 
across to read the rain gauge. On an 
impulse, I decide to try something I’ve 
never done before. I have time. I return 
to the house. I'm going to see whether 

I can find the 30 cm galvanised tin a 
hundred metres away on the dam wall 
without the main sense I always use. Sight. 
I close my eyes and stop, soaking up all the 
inputs from my other four senses. 


AN EXPERIMENT 

Smell, sound, taste and touch. I feel 
the warmth of the eastern morning sun 
on my face, pointing me in the right 
direction. I cautiously move north to 
the gravel road, and feel and hear my 
footsteps guiding me around to where 
I think the gauge might be. I stop 

and really concentrate, eyes still tightly 
closed, bend down, and feel the prickles 
on the American brambleberries which 
I know to be close to my goal. Five 
minutes later, after using all my inputs, 
except sight, I’m elated to reach down 
and feel the cold metal container. My 


slightly disabled sensory GPS has not 
failed me! 

The experience has opened my eyes in 
a way I'd never have expected. I'm feeling, 
really feeling the beauty of what nature has 
created for us here in a sensational (pun 
intended) fabulous new dimension. I look 
around and see the island in the dam. A 
place ten metres away across the water that 
I've not set foot on since the dam filled 
four years ago. 

No one's watching. Off with all my 
clothes, I plunge in and gasp loudly as I 
feel the cold late November water take 
my breath away. 

Squelching through the chest deep 
water I rejoice in the feeling of mud 
oozing up between my toes. I scramble 
up and smell the flowers of some ‘weeds’ 
which have self-sown on the isolated 
rabbit-free oasis. 

The long grass reaches up and tickles 
my nether regions. Aaaah! This is life! 

The goosebumps bring me back to 
earth. Ten minutes later, a hot shower 
completes the most wonderful, totally 
different morning experience I've had 


for a very long time. I urge all of you 
to get out and really explore your own 
environment in a similar way. I’m 
probably guilty of not stopping to "smell 
the roses" often enough, especially 

in spring, when all I seem to smell is 
two stroke from a whipper snipper or 
mower. No, that's wrong. The smell of 
compost and cut comfrey, are an integral 
part of our early spring around here in 
central Victoria. And there's nothing like 
the smell of sweet soil being opened up 
to receive a seedling full of potential. 
And the symphony of pobblebonk frogs 
on the bottom dam echoing round 

the valley. I now also realise that all 

the previous sensual experiences are 
going to be completely different in two 
months as the harsh summer dry sets 

in. Oh, what an earth garden we have 
borrowed from our children! 


WEATHER GETS WEIRD 

The weird weather continues. It has 
been hot, then cold, and plants start, 
then stop. Alice discovered some Dutch 
Cream potatoes in a bag she'd put aside 


I'm probably guilty of not stopping to “smell the roses” often 


enough, especially in spring, when all I seem to smell is two 


stroke from a whipper snipper or mower. 
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A tangle of 
neglected Dutch 
Creams. 


Nothing like the, 
> "smell-of planting ., 


t í 
/ 


Er they; 


to plant and had forgotten about. 
They had great long fragile sprouts and 
I was about to throw them out, but I 
had a bit of soil needing a crop, so I 
planted them gently in trenches with 
mulch on top and I'll be interested to 
see if they do any good compared to 
conventional planting. I'll report back 
next issue. We're fortunate to have a 


potentially huge crop of apples and 
pears this year, and the five-year-old 
feijoas look full of flowers for the first 
time. That may be because an over- 
enthusiastic wwoofer semi-ring-barked 
the trees with the whipper snipper last 
year, creating a technique similar to 
cincturing, which stimulates and slows 
vigorous trees. Well, that's my theory 
and I'm sticking to it. 


A couple of readers have contacted me 
about Keyline techniques after reading 
my column in EG165. I revisited 
YouTube and discovered a vast treasure 
chest of old films and new talks by Geoff 


Lawton uploaded recently. I was also 


Remembering the toes-in-mud experience. 


delighted to see Bill Mollison, a little 
slower now, but as sharp and interesting 
as ever, in a series of recent lectures and 
interviews still trying and succeeding to 
spread the Permacultural word around 
the world. Simply search for Bill 
Mollison on YouTube. 

I'm off to collect some marauding 
slugs. 
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with Jackie French 


last rose of summer 
MAKE YOUR OWN perfume 


Jackie French preserves summer fragrances. 


S CENT is one of the most 
profound human senses. Say “The 
day smelled of dust and a snake”, and 
you know just where you are. So much 
of sex — and repulsion — is scent. A 
room that smells of flowers and spices 
feels comfortable, which is why most 
people who visit our house after I’ve just 
ground up the cinnamon bark say, “What 
a lovely room”, ignoring the cobwebs 
and the holes in the sofa. 

I first tried to make scent when I 
was six years old, soaking rose petals in 
water. It turned into a squalid, smelly 
mess (lilies that fester really do smell 
ranker than weeds). There are many 
methods to extract fragrance, from 
distilling to preserving in rock salt. 
These are the easiest. 


WINE GLASS DISTILLING 

This was used in Good Queen Bess’s 
time. It only works with plants with 

a high oil content like rosemary or 
lavender. Fill the wine glass with herbs. 
Cover it with a plate. Turn it over and 
leave in the sun all day. Wipe the (very) 
thin film of oil from the glass with a 
sponge. Keep the sponge in a glass and 
repeat for a month. By the end of the 
month the sponge should be fragrant 
and you can soak it in oil, alcohol or 
even water. 
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AN EASY WAY TO DISTILL 
LAVENDER OIL 

This won't give you pure lavender oil, 
but the perfume will be wonderful. 

Fill an old kettle with lavender flowers. 
Place a piece of hose on the spout and 
fill the kettle with water. Simmer. Catch 
the steam from the hose in a jar. The 


Handsome 
containers suit 
fragrant scents. 


oil will evaporate first, and you will get 
a gloriously fragrant oil and water mix. 
Keep in a cool dark place. Use within a 
month as the mix may ferment. 


HOMEMADE PERFUME 

The amount of scent — the essential oil 
— ina plant varies. Wet years mean less 
scent; dry, hot years may mean lots of 
perfume but it evaporates quickly. Pick 
flowers in the early morning, before the 
perfume evaporates. Let any dew dry 
before adding them to your mix. 

Cover fragrant flowers, leaves, spices 
or dried peels in vodka or flavourless 
alcohol. Leave for a few hours; strain; 
repeat till the alcohol is strongly scented. 
This may take one go with lavender 
or sixty goes with less fragrant scents. 
Use within a few weeks: the scent 
may change, leaving you smelling like 
an elderly brewery. Start with simple 
perfumes, then experiment. Add a touch 
of richness with some herbs or spices to 
deepen the fragrance of your mixture: 
nutmeg, bay leaves, mace, cardamom and 
lemon grass, for example. 


MY CURRENT FAVOURITE 
PERFUME 

50 cups rose petals, 5 cups English 
lavender flowers (other varieties of 
lavender can have a camphor undertone 


Scent is One op 
the most profound 


human senses. 
2 
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With its high oil content, lavender is 
suitable for wine glass distilling. 


which smells a bit insecticidal), 1 cup 
oak moss and 1 cup grated orange zest. 
Note: the roses need to be strongly 
scented like Papa Meilland. I often use 
rose geranium (pelargonium) leaves 
instead, as they have a stronger scent. 
Even though there is less lavender, as the 
scent is so much stronger it becomes a 
dominant note in the finished perfume. 


5 cups lavender, 20 cups lemongrass 
or lemon verbena leaves, 1 clove and 
20 cups rose geranium leaves. The 
quantities may need to be tripled or 
quadrupled for a strong scent. 

Rose, orange blossom or dianthus 
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(clove) essence for cooking. 

Rose, dianthus or orange blossom 
taste as wonderful as they smell. 

Take very fragrant roses, cutfoff 
the white at the bottom of the petals 
(this tastes bitter), place in a jar and 
JUST cover with vodka or almond oil. 
Leave overnight then strain and add 
new petals. Repeat till you can smell 
the scent strongly as soon as you open 
the jar. 


This is made with commercially available 

essential oils. It lasts on the skin far 

longer than alcohol-based perfume. 
Ingredients: 2 tbsp almond oil, 1 tbsp 


scented oils (I use half rose oil, a quarter 
oak moss, a quarter lavender or orange 
OR equal parts rose and oak moss with 
just a drop of gardenia — gardenia is 
very strong indeed) and 1 tbsp beeswax. 

Melt the wax in the almond oil, take 
off the heat and add the oils. Mix well 
and pour into a tiny, wide-mouthed jar. 
(I collect ones that jam and honey come 
in at hotels — they’re the perfect size 
and shape.) 

Put the lid on. Rub behind your 
ears, on your wrists, back of the knees, 
temples, ankles and other hot spots 
where veins come to the surface and 
are likely to be sniffed. You only need a 
very small amount — it lasts! 


STORE, 


u] 


YOUR GARDEN HARVEST 


zer is always keen for extra pocket money and his mum 
Sways has jam from past seasons. Learn how to preserve 
mur produce in these jam-packed pages. Photo by Brydie Pereda. 
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hubble, 


bubble, 


NO TROUBLE 


Tim Train and Alexis Harley turn a mountain of feijoas from glut into gulp. 


AITING for feijoas to ripen is a bit like waiting for 

d a baby to get born. No baby, no baby, no baby (it 
goes on like this for almost nine months — it’s as if the baby 
will never come) and then suddenly, it's all on — feijoas galore! 
(At this stage, they no longer bear any resemblance to a baby, 
being green, torpedo-shaped, and sweet and pineappley inside.) 

If you grow feijoas, also known as pineapple guava, you'll 
know that these special fruits tend to turn up all at once around 
April, falling abundantly from your feijoa hedge, aka fedge. 
Once they're ripe, it's only a couple of days before feijoas are 
over-ripe and bound for the compost heap. In the past, we've 
dealt with this by making feijoa and ginger jam, feijoa chutney, 
feijoa muffins, eating feijoas au naturel and fobbing them off to 
unsuspecting friends. But this year, with an unprecedented feijoa 
glut, and emboldened by a recent attempt at making cider, we 
decided to try brewing a batch of feijoa wine. 

There are several recipes for feijoa wine, all very similar, 
though differing in small details. One says you need “tannin 
powder, pectolase, citric acid, yeast nutrient and Campden 
tablets". Tannin adds flavour, a particular winey astringency; 
pectolase helps to clear the wine; citric acid creates a better 
pH for the yeast (feijoas are pretty alkaline); and Campden (the 
stage name of potassium metabisulphite), is a sterilising agent 
that helps to knock out any of the interesting micro-organisms 
that could turn your brew into ew. 

Potassium metabisulphite is also a powerful antioxidant that 
will preserve the colour and flavour of your wine. Too much, 
though, and your wine will taste like your grapes (or feijoas in 
our case) have suffered from serious flatulence. One recipe has 
an "easy feijoa wine" that omits pectolase and citric acid and 
tannin altogether. As it turned out, we went for the mix-and- 
match approach — cheerfully omitting the pectolase (because (a) 
that would have involved a special trip to the brewing supplies 
store, and (b) hazy feijoa wine sounds pretty darn lovely, really). 

We did swirl some tea bags around in boiling water, though, 
before adding it to the feijoa mixture — voila! DIY tannins! 


62 earth garden 167 


And we improvised some citric acid with a little lemon juice. 
Finally, because by this stage we were practically bathing in 
feijoas, we doubled the quantities for any and every recipe we 
could find. 

So here's our mix-and-match recipe, which we're pleased 
to report (having sampled the results four months later, and 
then sampled again half an hour after that) produces a very 
decent white. 


FEIJOA WINE 


Ingredients 

10 kg feijoas 

1 Campden tablet for each time you plan to rack the wine 
(available from home brew stores) 

A teaspoon of wine yeast (or a single sachet — it doesn't really 
matter, because it will multiply anyway) 

% tsp yeast nutrient 

8 kg white granulated sugar 

12 litres water for boiling 

4 L cold water 

Couple of teabags (or a little tannin powder, if you want a 
more precise result). 


Method 

1. Put on some salsa music to keep you entertained while you 
scoop the flesh out of the feijoas. The skins go into the worm 
farm, and the flesh gets frozen overnight. This helps to break 
down the cell walls and makes the juice run more freely once 
they thaw. 

2. Io the strains of Mahler: thaw, squash and steep feijoa flesh 
in a bucket with 12 litres boiling water and Campden. 

3. Cover with a clean tea towel and stand for three days, 
stirring occasionally with a dirty big stick. Actually, the stick 
has to be as sterile as possible. 


4. Strain to remove the gritty, gooey flesh (this can now also be 
given to the worms). 

5. Pour liquid into a fermenting vessel that can be fitted with 
an airlock (back to the brewing supplies store, sorry), and add 
wine yeast (we went for a teaspoon), yeast nutrient, sugar and 
4 litres cold water. Fit that airlock. 

6. Leave your brew-to-be somewhere between around 18°C 
and 23°C, and within a day there will be actual roiling. The 
yeast gobbles up the sugars, burps out bubbles of carbon 

like nobody’s business, and excretes alcohol. Things will 

go on this way for weeks, while the yeast chomps up more 
and more sugar, gradually slowing down as the alcohol it 
produces becomes, well, too alcoholic for it. Yeast can't 

stand environments above 14 per cent alcohol, so by now 

it'll gradually be dropping off, becoming dormant, or dying. 
Awwww. But still — wine! 

7. In a month (or two) the fermentation will have slowed 


„Feijöa,wihespierfic with guest. > 
= q 


markedly; then you can either re-rack the wine (this is where 
you siphon the clearer liquid off the lees, into a new vessel — 
adding more Campden as you go) or just bottle it on the spot. 
8. At every stage, sterilise your equipment to minimise the risk 
of infection: if you're not using any plastic, you can boil it all; 
if you do have plastic, you'll need to invest in some sodium 
percarbonate. 

We had plans at this point to leave our bottles to hibernate 
until Christmas, but, purely for research purposes, we opened 
one up in August. Neither of us have read one of those how- 
to-talk-about-wine books, but here goes. It's got a clean, 
crisp taste, somewhere towards the dry side of the dry/sweet 
spectrum. There's a fragrance of feijoas, but the taste is subtler 
than you might expect, given the phwoar factor that the raw 
fruit itself has. Best of all, it tastes like actual wine (who would 
have thought?) and it cost us less than fifty cents a bottle. 
Hooray! 
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Brydie Pereda's adventures with chilli and ginger: 


LIVE in an apartment in the city. So my long-held 

dreams of having a huge vegie patch are on hold for 
a bit. Instead I've made do with a tiny concrete corner of 
our courtyard, where I ambitiously plant a few things in 
assorted pots. 

Plants have come and gone, and over time I've finally 
worked out what edibles are kept happy in this tiny space. 
Chillies are one of them. Each year I grow enough to keep 
our family meals on the hotter side and I also get to preserve 
the remainder. This sauce is the perfect way. 

This is an easy recipe that's found its way into my 
kitchen as a happy staple. I add a little fiery kick to family 
favourite dinners. Or I jazz up simple meals with a dollop or 
two on the side. 


Ingredients 

8 bullhorn capsicums 
100 g small hot chillies 

2 cups sugar 

1 1/2 cups white vinegar 
5 cloves garlic 

2 tsp salt 

black pepper 


2 good slurps of balsamic vinegar 


Method 


In a food processor, blend the capsicums, 
chilli, garlic and ginger. In a pot add the 
remaining ingredients, add chilli combination 
and bring to a rolling boil. Keep at the same 
temperature, stirring until sauce thickens a 
little (approximately 30 minutes). Pour in to 


Brydie uses Bullhorn 
capsicums in her chilli sauce. 


sterilised glass jars or in to a clean glass jar and 


store in the fridge. 
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Chilli sauce livens up 
the meals. 
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GINGER BEER 
Ginger beer is one of those wonderful drinks that, for me, is 
steeped in sweet childhood memories. 

When I think of ginger beer I think of Enid Blyton. I think ` 
of childhood weekends spent reading, curled up on my bed. A 
winter'5 sun coming through the window and warming me, 
while I get completely and utterly lost in the magical world of 
adventures, midnight feasts and ginger beer. They always seemed 
to be drinking it, or that’s how I’ve remembered it anyway. 

If it wasn't Enid Blyton prompting me to seek out ginger 
beer at midnight, it was my grandfather’s fridge in the garage. 
For a special treat as a little girl, we would go out to the second 
fridge and together we would select something canned, sweet Ginger beer as good as 
and fizzy, then bring it back to the kitchen table to sip. A can Enid Blyton’s. 
of something that was sweet enough to thrill a small child who 
adored a special treat and strong enough to let those carbonated 
bubbles tickle the inside of her nose. 

By making my own ginger beer now, I can combine GINGER BEER RECIPE 
these two memories, and add to them for my own children. Ingredients 
I'm creating a naturally fermented soft drink that is full of 
wonderful and beneficial bacteria, and it’s all easy to make on 
my kitchen bench top. 


1/2 tsp dried yeast 
1 tsp ground ginger 


1 tsp raw sugar 


1 cup lukewarm water Ginger beer on day one. 


Method 


Add ingredients together in a large glass bottle or jar. 

Gently shake the jar around a bit, dissolving the sugar. 
Attach a small square of muslin with a rubber band to 

the top, and leave it out on the bench. 


Daily, for seven days, feed it. Add 1 tsp ginger and 1 
tsp sugar each day. 


Day eight — strain the mixture with a muslin-lined 
sieve, into a bowl. 


Using 2 cups of sugar and the juice of 2 lemons, add 
to the liquid mixture in the bowl and stir to dissolve. 
Then pour the mixture equally into two 1.5-litre clean 
plastic bottles. Top up the bottles with tap water, 
leaving about two inches from the top to allow for 
gases to build up. 


Brydie's 
son Ruben 
tries a little 
sampler. 


Then put the remaining ginger sludge you collected in 
the muslin (this is called the plant, mother, or ginger 
bug) back into the glass jar with 1 cup of water, and 
begin the feeding process again. (This ensures you 
have an endless supply of delicious ginger beer.) 


Leave out bottles on the kitchen bench, for two or 
three days (maybe a little longer in cooler weather). 
Tip upside down once a day to dissolve any sugar still 
sitting at the bottom. You'll be able to feel the gases 
build up within by the tightness of the bottle. 


Pop into the fridge and chill. 
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GLUT 
BEGONE! 


One lucky Earth Garden reader will bottle 
their way to harvest happiness when they 


win a Fowlers Vacola Professional Stainless 


Steel Electric Preserving Kit — worth 
$590! And the runner-up will win a 
special Jam Making Pack — worth $56! 


FOR YOUR CHANCE TO WIN ... 

Take a snap of your autumn harvest and email 
editorial@earthgarden.com.au, with ‘HARVEST 
HAPPINESS’ in the subject line. 

One photo only per person — so send the very 
best! Include a brief description and your contact 
details. You can include whatever you like in the snap 
— but it must include your homegrown autumnal fare. 

Any entries may be published on our social media 


and web pages including Facebook, and in the magazine. 


The competition closes Ist May 2014 and we will 
notify the winner soon after. 


The winning photo will be chosen on merit — think 


colourful and creative. Happy harvesting! 


The Professional Stainless Steel Electric Preserving Kit allows 
you to preserve fruit in around 75 minutes with the ease and 
convenience of a thermostatically controlled electric unit. 

The inbuilt thermostat will enable control of the water 
temperature, essential for successful preserving. 

The Professional's state-of-the-art element, made from 
copper and chrome plate, will automatically reset following any 
abnormal rises in element temperature, enabling the unit to shut 
down. The newly-designed strainer gives efficient temperature 
distribution and is removable for easy cleaning. The thermostat 
enables the kit to be employed as an urn. 

The kit is aimed both at the beginner (who wants to buy the 
best in the first instance) and the avid preserver (who preserves 
large quantities of fruit) and is increasingly sought after by cottage 
industries making preserves for sale and by restaurateurs. 

Fowlers Vacola has been sharing their preserving 
knowledge with you since 1915. Their quality products 
have helped generations of Australians to perfectly capture the 
natural taste of seasonal food, free from additives. 


RUNNER UP PRIZE 


For many Australians, Fowlers Vacola needs no introduction. 
Started by Joseph Fowler in 1915 in his Camberwell home, they 
produce fruit bottling kits that have stood the test of time — not 
surpassed by any other similar company in the world. 

They have supplied equipment to hundreds of thousands of 
Australians since its inception and many of those are still being used 
today. It has served the Australian public throughout two world 
wars and the great depression. Their products have enabled people 
to live off the land in difficult times and now, for those seeking 
more nutritious foods, food that is free of preservatives, additives 
and insecticides. 

Fowlers Vacola products enable innovative Australians to 
provide good, wholesome foods for themselves and their families. 

www.fowlersvacola.com.au 
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kneadles 


ARDEN HARVEST 


8 to ay... 


Ellen Regos walks us through her way of making sourdough bread. 


WISH I could remember the first time I made a loaf of 
= sourdough bread. I'm sure it was BC (before children), 
but I don’t recall now, as it feels integral to the way I live my 
life, just part of my daily routine. What I do recall however 
was that some of my very first attempts, were in the shape of, 
and as hard as, bricks. John used to comment that I could have 
built a house out of my bread when I first started. Yes, I was 
self-taught, making the starter culture from scratch: flour and 
water left to ferment au naturel, picking up the wild yeasts in 
the air, with this very smelly concoction being kept in a jar in 
the fridge. 

The good news is that 20 years on I now make bread to 


rival the gourmet bakeries that specialise in organic sourdough. 


Lately I have been experimenting with the no-knead approach 
which I am really loving! As I am lazy by nature, I find 


SOURDOUGH BREAD 


Ingredients 

Starter culture in a 300 g jar 

I kg organic plain flour 

2 tsp salt 

2 cups water 

Up to 1 cup of optional ingredients (seeds, 
nuts, herbs, oil, fruit, olives, sprouted grains) 
Equipment 

Ceramic or glass bowl (4-6 L) 

Measuring cup 

Butter knife or small whisk 

Tea towel and elastic band 

Teaspoon 

Bread spatula 

Pyrex dish with lid 

Sharp knife or razor blade 

Wire rack 

Apron (optional) 
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this recipe so easy to make and it costs me less than half a 
commercially-bought loaf. And there is the added benefit of 
knowing the exact ingredients and quantities used in baking, 
plus the embedded fun in creating one’s own specialty loaves. 

The secret to a good rise is the starter culture. It is possible 
to make your own but I have found that one inherited from 
a fellow maker provides a connection to the long history and 
tradition of bread making and is a great way to start if it is a 
first attempt. Apparently the culture I now use was shipped all 
the way from America and has a history of over 100 years. I 
like to contemplate all the people who have made bread from 
this one culture — shared for over a century — as I pop my 
loaf into a cold oven. 

Once the starter culture is obtained, have a go at this very 
simple recipe below, which makes one loaf of sourdough bread: 


Method 


DAY ONE 


1. Take the starter culture out of fridge and add it to the 
ceramic or glass bowl, putting the jar back into the fridge 
(no need to wash the jar). 


2. Add one cup of flour and one cup of water to the bowl 
and mix in with a butter knife or small whisk (no need to 
remove all the lumps). 


3. Cover the bowl with a tea towel using an elastic band to 
hold it in place and leave the bowl on a bench for 24 hours 
(or overnight). 


DAY TWO 


1. Remove the tea towel and elastic band (the culture will 
be frothy and there will be lots of bubbles). 


2. Remove the empty jar from the fridge and refill it with 
mixture from the bowl, placing the jar back in the fridge 
for the next loaf (there will be some starter culture that 
remains in the bowl). 


3. Add one cup of water, three cups of flour and two 


Sourdough 
proving in 
a bowl. 


Give the loaf a 
final dust of flour 
before baking. 


teaspoons of salt to the remaining starter culture. 
Add any additional items to flavour the bread (see 
optional ingredients list above) at this stage. 


4. Stir ingredients with a butter knife and mix well. 


5. Cover the bowl with a tea towel, using an elastic 
band to hold it in place and leave the bowl on the 
bench for 24 to 36 hours (the soft dough will double 
in size during this time). 


DAY THREE 


1. Remove the tea towel and elastic band from the 
bowl. 


2. Use the spatula to scrape the dough onto a lightly 
floured bench and lightly sprinkle flour on top of the 
dough, using hands to flatten out to a flat oblong 
shape around 1 cm thick. 


3. Brush off any excess flour from on top of the 


Scrape dough 
onto a floured 
surface. 


Alyssa 
and Travis 
watch 

as Ellen 
shows 
how. 


dough before folding opposite edges into the centre 
with the seam at the top. 


4. Flip the bread into a floured Pyrex dish so the seam 
is at the bottom. 

5. Slash the bread with a sharp knife or razor blade to 
desired pattern. 

6. Put the lid on the Pyrex dish and place on the 
bottom shelf of a cold oven. 


7. Turn the oven to 260°C and cook the bread for 45 
minutes (this time includes 15 minutes for the oven to 
heat up). 


8. Open the oven and remove the lid, turning the 
oven down to 200?C and cook for a further 15 
minutes. 


9. Turn off the oven and remove the bread. 


10. Turn the bread onto a rack and cool for an hour 
before devouring! 
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glutter tactics 


Elizabeth Showniruk describes some simple yet tasty tactics for Autumn harvest gluts. 


A: LONG hot summer days continue those dainty 
tomato seedlings turn into prolific producers of 
plump ripe fruit. I love the vast varieties of tomatoes now 
available and can’t resist growing several different sorts. Black 
Russians are a firm favorite because of their meaty and 
flavoursome flesh. 

Those fat red fruits can be appealing to all manner of pests. 
Fruit fly is one of the worst but tomato grubs aren't far behind. 
Prevention is always better than cure and I have found the use 
of vegetable netting to be essential in protecting the developing 
fruit from those little beasties. Organic vegetable dusts are also 
a must have. 

Basil will also grow prolifically throughout the summer. 
Oregano, marjoram, thyme and other herbs are also at their 
best. And garlic is one of the most satisfying of all food plants 
to grow. 

If you've grown your tomatoes, garlic and herbs to 
perfection you will probably find yourself with mountains 
of produce, and wondering how best to use it all beyond its 
perfect freshness. 

Herbs are easily tied in bunches and left to hang in a 
warm dry place until brittle. Simply leave them and 
grab a handful for your winter soups or place them 
in airtight jars to preserve their freshness. 

My kids adore pesto and with mountains of 
basil and garlic, I can make enough to feed the 
family for months. For every decent bunch of 
basil add a couple of garlic cloves, a handful of 
pinenuts, salt and olive oil and blend to a smooth 
paste. The pesto can then be scooped into 
sandwich bags, frozen and used throughout the 
following winter. Nothing is more soothing on a 
cold winter night than garden pesto tossed through 
al dente pasta and finished with Parmesan cheese. 
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Now for those fresh tomatoes. Chop them 
roughly and place them in a baking dish with 
garlic, salt, black pepper, olive oil and a handful 
of fresh or dried herbs. Bake them in the oven 
until it is bubbly and fragrant. This simple and 
delicious sauce can be used immediately or 
placed in the freezer in batches, ready 
and waiting to be born again into 
a delightful taste and memory 
of summer' sweet and 
generous bounty. 
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BUILDING Q&A 


right view 
WRONG PLACE 


Bob Rich finds that a dilemma may sometimes be side-stepped. 


Hi Bob, 
My husband and I are searching for a 
house to buy because work is relocating 
him to a new area. The best views are 
toward the sea but that's to the west. I 
know from my reading that large west- 
facing windows are not a good idea 
because they make the house gain too 
much heat and this is a tropical area. And 
we haven't seen a singe house we like that 
doesn't have large west-facing windows. 

Any solutions? What about double- 
glazing? 

Looking forward to your reply, 
Muriel. 


Hi Muriel, 

Double-glazing does not stop the 
entry of solar energy. It does reduce 
the transference of heat from inside to 
outside. So, in your climatic zone, it 
will make matters worse. Replacing 
the west-facing window with a solid, 
insulated wall would be far better, but 
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that may be unacceptable to you. 

If you could build new, you might 
design the house according to the advice 
at mudsmith.net. 

For your climate, this would mean 
near running water, in shade, from 
lightweight materials that allow maximal 
ventilation. So, perhaps choose a house 
that is the closest approximation to this, 
REGARDLESS of the views. 

In our culture there is the unwritten 
assumption that a view must be framed 
by a lounge room window. Not so. I 
once read about a Japanese man whose 
house had a magnificent view of the 
sea. He built a tall stone wall, with a 
small window at near ground level. The 
only way to see the view was to humbly 
bend so your head almost touched the 
ground, and then look out. That may be 
going a little too far, but what's wrong 
with enjoying the view while going for a 
walk, or sitting in an indoor/outdoor area 
attached to the house? 


One of the short stories in my 
anthology Striking Back from Down Under 
turns on such a cultural difference. The 
locals in a Nepalese village loved the 
views of the beautiful mountains, but 
had no windows on that side because of 
the freezing katabatic winds that can fall 
off the steep slopes. When the developer 
built a hotel with “every window facing 
the magnificent Himalayas,” some of 
the locals copied. Soon, there was not 
enough firewood to cook food, never 
mind to heat houses. 

I once lived near a beach, but could 
not see it from the house. It was a 
five-minute walk away, and we perhaps 
enjoyed it more because it never became 
background but needed a little effort. 

So, my suggestion is, reject the 
unspoken expectations of other people, 
and buy a house that will work well 
for the climate, and your family’s needs, 
while still putting beauty into your lives 
... just not via the lounge room window. 


ORGANIC 
ROAD TRIP 


By Daniel Van Veluwen 


Y DEAR friends Peter and Jan 

Fleming run the Currumbin Valley 
Harvest and Market. Every weekend I 
make the one-hour trip each way from 
Brisbane down to Currumbin Valley 
to pick fresh organic produce and also 
purchase the rest of my weekly fruits and 
vegetables. 


€ Currumbin Valley Harvest: 
1380 Currumbin Creek Rd, 
Currumbin Valley, QLD 4223. 
Every Saturday & Sunday from 
7:00am to 12:00pm. 
Find them on Facebook. 


Young Teddy explores the organic community allotments at 
Currumbin Valley Harvest. 
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friends 
with weeds 


Ellen Regos describes her delightful circle 
of weekly gardening friends. 


6: Ford, a good friend of Sarah's 
mum, once told her how lovely it 
was to have a group of friends to meet 
weekly to garden. So many years ago 
Sarah decided to start up the monthly 
gardening group. 

"Gwen had a huge garden to look 
after, and although mine is not big, 
gardens are a lot of work. I thought it 
was a beautiful idea because friends and 
gardening are both dear to my heart,” 
says Sarah. So Sarah started her own 
small group of women to meet monthly 
and garden together for a few hours, 
usually on a Saturday afternoon between 
2 and 4 pm. 

We all had children in the same 
year at school so the kids could play 
while we worked. With four people 
weeding, pruning, mulching, planting, 
watering, composting, dividing plants 


and more, it is equivalent to one 
person spending eight hours working 
solidly in the garden. It's amazing 
what can be achieved in the garden in 
only two hours! 

The beauty of this group is that it 
allows us to get to all those chores in the 
garden that we know need doing but 
with young families and active children 
these tasks commonly fall to the bottom 
of our 'to do' lists. 

Early on the kids were happy to play 
together either in the garden alongside 
us or indoors. Most are now teenagers 
so these days it's just the mums, with an 
occasional kid or two. It's a great way to 
catch up with our friends. 

"[ really treasure the monthly get- 
togethers; it is a slowing down time, yet 
the work is sped up by all the helping 
hands, not to mention the talking 


/ Jo plants out seedlings. 


and listening to all the feelings, and 
experiences in our lives,” reflects Sarah. 
After working for two hours we 
have afternoon tea together, a time to 
sit back and enjoy the garden and all the 
work we've done. And it’s a time for 
sustenance, a drink of water, a cup of tea 
and a piece of cake or something to nibble 
on. Sometimes there’s a small gift to take 
home — some freshly picked produce, 
a posy from the garden, some garden 
preserves to share and a plant or two. 
Lately we have been ending the 
year with a celebration in a lovely 
garden. Last year it was at Heronswood, 
the Digger Club garden in Dromana, 
Victoria; a beautiful place for afternoon 
tea, a roll on the lush grass and a stroll 
around the garden paths. Not to 
mention the nursery full of exciting new 
possible additions to our own gardens. 


Sometimes there's a small gift to take home — some freshly 
picked produce, a posy from the garden, some garden 
preserves to share and a plant or two. 


74 earth garden 167 


Things change, and over the past five years people have come, gone and returned 
to the group. The current Gardening Group for 2012 (from right to left): 
Jo Roszkowski, Sarah Miller, Helen Schleiger, Sonia Russo and Ellen Regos. 


Il. Find a group of friends who live locally and have a garden 
and preferably an interest in gardening. 


2. Set a regular date and time to meet. Our group schedule 
works around the football season so as not to clash with 
Hawthorn and St Kilda games! 

3. Establish a roster and rotate so that every person gets 

a turn to host the group. Sometimes things come up and 
meetings will need to be rescheduled or swapped around. 

4. Come prepared with you own gardening tools, like a weed 
bucket, gardening gloves, trowel and pruning shears at a bare 
minimum. 


5. Be prepared for the weather, sometimes a hat and 


sunscreen is required, at other times a waterproof jacket. 


6. The host will need to be prepared with a list of things 
that need to be done in the garden. 


7. Have afternoon tea on hand for when all the work is 
completed. 

8. The end of a meeting is a good time to share the 
bounty of your garden with other members of the group. 
9. Send out a reminder before the next gathering, either 
by phone, email or a simple text message. 

10. End the year with a celebration of some kind, to 


acknowledge members in the group, the hard work done 
and the achievements made in the garden over the past year. 
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FIRE AND THE STORY OF BURNING COUNTRY 


Text by Cape York Elders & Community Leaders 
Photographed and recorded by Peter McConchie 


Published by Cyclops Press 
Hard cover, full colour, 107 pages 


To purchase signed copies go to 
www.burningcountry.com.au — $40 


This book is a gem. It is colourful, expressive and it 
shares ancient knowledge of fire-stick land management 
from the Top End of the Northern Territory. 

Dr Tommy George (Mey Apullkull Wungnarnum) 
received his honorary doctorate from James Cook 
University in 2005 for his contribution to research in 
cultural and environmental initiatives. This book follows 
Dr Tommy as he moves through the land attending to 
business. He is expressive, committed and simply an 
inspiration. 

The photographic exposé presented here is both 
beautiful and powerful. ‘Culture is Life’ sums it up. 
When I see a special publication like this I am reminded 
that the world can change for the better. Ancient 
knowledge — modern respect. 


Photos courtesy of Peter McConchie www.petermccönchie.com.au. 
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KUKUMBAT GUDWAN DAGA 
REALLY COOKING GOOD 
F00D 


By the women's centres of 
Manyallaluk, Gulin Gulin 
and Wugularr in conjunction 
with The Fred Hollows 
Foundation. 


Full colour, spiral bound, 80 pages 
Available from batchelorpress.com — $7 


Here is an inspirational book about 
community, and coming together. 
Compiled by community minded 
women, this book is a pictorial guide 

to cooking good food for 10 to 100 
people. All the ingredients used are basic 
and available from community stores or 
supermarkets. 

It all sounds very simple but this 
book is special because it is by the 
people for the people. It has the power 
to motivate anyone to cook. English 
doesn't have to be your first language 
and you can be cooking for a big mob 
too! If you want to cook to a budget for 
a big family, a large group of friends or 
start your own soup kitchen, this book 


is your tool kit. Get quantities right and 


cook really good rice. 

How do you cook a Roo Tail stew 
or a good Tuna Mornay? 

Fred Hollows said: "Everyone 
deserves the same opportunities in life." 
Use this book to teach young people 
how to budget or get involved in a 
local community centre. This is such a 
sensible look at reality cooking and yes, 
Fred lives on! 


LET THE LAND SPEAK — A HISTORY OF AUSTRALIA: 


HOW THE LAND CREATED OUR 


By Jackie French 


Hard cover, 440 pages 
Published by HarperCollins 


Available from “The Good Life’ by 
phoning (03) 5424 1814 — $44.95 


Earth Garden readers know Jackie has 
spent decades listening to the land. She 
has developed a great understanding 
of how the land works and how our 
ancestors lived. By reinterpreting 
the history that we think we know, 
Jackie shows us how the land has been 
instrumental in creating our nation. 
This is a refreshing look at 
Australian history. In fact, it is almost a 
relief. History is more often than not 


NATION 


written by city-bound academics. Jackie 
takes us behind the accepted version 

of history to consider issues like goat 
droppings, the real First Fleet of 60,000 
years ago and the roll of Indigenous 
women in shaping the land. 

Explore the total reshaping of the 
land by the early pioneers and the 
impact it had on the people. Consider 
that most of the convicts sent to 
Australia had no cooking skills. They 
were the poor street people from big 
cities who couldn't afford pots and pans. 
They needed to be taught how to cook! 
Jackie explains that there was starvation 
in our early colonial history, but it was 
the result of human greed, and at sea 


LET THE 
LAND 


A history of Australia: 
How the land created our nation 


rather than on land. The contractors 
responsible for shipping convicts to 
the colonies kept the food rations to 
sell to the waiting settlers on arrival, 
hence the arrival of starving and dead 
prisoners. The First Fleet successfully 
grew vegetables and local Aboriginal 
men supplied fish to the colony. Just 
one of the many fresh takes on early 
settlement. 

This book is gripping, fascinating 
and a total rethink of thousands of 
years of history. Great for all ages, it's 
accessible and offers a very rich insight 
into this great land's past. 


earth garden 167 77 


POSITIVE ENERGY 


€dited by Alan Gray 


SOLAR AND ELECTRIC CARS WILL 
KILL OFF COAL AND GAS 

In a mere 16 years — by 2030 — solar 
will make the fossil fuel industry more 
or less redundant. And electric vehicles 
will do the same to the oil industry 

by around the same date. These are 

the predictions in a new book from 
Stanford University lecturer, Tony 
Seba, whose previous book accurately 
predicted the plunge in the cost of solar 
modules and the impact on the profits 
of electricity utilities worldwide. 

Seba predicts that the cost of solar 
and electric vehicle batteries will 
continue to fall, while the cost of fossil 
fuels will continue to rise. Within five 
years Seba says both technologies will 
pass a 'tipping point’ that will eventually 
sweep existing utilities aside, in the 
same way developments have done so 
in the photographic, internet, computer, 
media, and phone industries. 

“By 2030, nuclear, coal, gas, big 
hydro, and oil will be all but obsolete. 
The world will be mostly powered by 
solar and wind, and most new vehicles 
will be electric,” he says. 

Seba says that decentralised 
generation and battery storage will 
replace the centralised, hub and spoke 
model that has prevailed for the last 
century. For electric cars, Seba says 
the success of Tesla — in sales and in 
reputation — has changed attitudes to 
EVs, particularly after it won the 2013 
US Car of the Year award. 

"Basically, EVs were supposed to be 
expensive and underpowered and weak 
and 50 years away. Tesla showed all 
that was wrong. The EV will do to oil 
what solar will do to coal, nuclear and 
gas. EVs are a disruptive technology. 
The tipping point: I think we will get 
there by 2020. By 2030 petrol cars 
will be obsolete. Not on their way 
out, obsolete." Seba thinks that mass 
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migration will start around 2018 to 
2020. 

On solar it is a similar story. “Over 
the past few years Germany has 
gone from a few dozen central PV 
power plants to more than a million 
producers. Australia has done the same 
thing. Bangladesh has a million solar 
installations. So the poorest people 
in one of the poorest countries are 
adopting solar unsubsidised. Solar is 
already cheaper than what people are 
paying for grid electricity in dozens 
of countries — despite huge fossil fuel 
subsidies." 


"By 2030, nuclear, coal, 
gas, big hydro, and oil 
will be all but obsolete. 
The world will be mostly 
powered by solar and wind, 
and most new vehicles will 
be electric," he says. 


“This is not in the future. In India, 
about $30-40 billion goes to subsidise 
diesel. The grid there is already 
obsolete. It went down and 500 million 
people didn't notice because they are 
not on the grid. Utilities as we know 
them are over. They are the land line 
telephone companies of 20, 30 years 
ago. We will start using them as back- 
up, as the world goes distributed and 
every house has solar and battery 
storage, and factories do the same, and 
they are stuck with these stranded 
investments." 

“What they will try to do is to keep 
jacking up prices — which makes solar 
even more affordable. It will be the 
death spiral. You will see bankruptcies. 
Finally, it will not make sense. 


WA REINFORCES PREDICTION 
Meanwhile, Western Australia may have 
the first major grid in the Western 
World to fall victim to the death spiral, 
after it was revealed in February that 
the gap between the cost to generate, 
transmit and sell electricity and the 
charge to consumers has widened. 

The ‘death spiral’ refers to the impact 
of customers who source cheaper 
electricity from their own rooftop 
solar, thus cutting demand from the 
grid owners who then raise prices 

to compensate for lower profits, 
exacerbating their problem. 

In WA the gap between consumer 
bills and the cost of delivery through 
the grid blew out to nearly $500 
million in the 2013 fiscal year. This is 
despite the fact that residential power 
prices have risen 70 per cent since the 
Barnett government came to power 
in 2008. Consumer bills needed to 
rise by another one third in 2012- 

13 to match the cost of production. 
Rooftop solar installations, which have 
grown from zero to 130,000 in just 
five years, continue to grow at a rate 
of more than 2,000 a month, despite 
the removal of feed in tariffs. Rooftop 
solar PV is becoming a “no-brainer” 
for households in WA. More than one 
in ten households in WA have installed 
rooftop solar, and — coincidentally 

— the average household electricity 
consumption has fallen 10 per cent in 
just the last two years to 5,531kWh. 

If the WA government lifted the 
consumer price to reflect the actual cost 
of generation and delivery, this would 
put the retail price at close to 40c/ 
kWh. That compares to around 15c/ 
kWh for the current cost of rooftop 
solar PV. The difference provides a lot 
of room for alternatives such as home 
battery storage to fill the gap. 

—Reneweconomy, www.reneweconomy.com. au 


EARTH MARKET 


^Owner Builder. 


LITTLE WREN 
ARDENING 


Our aim is to distribute old, traditional, open-pollinated 
varieties of vegetable seed, preferably Australian varieties, 
and organically or bio-dynamically grown. The seed is 
nutritious, better tasting, hardy and easier to grow. Home 
gardeners can obtain relaxation, enjoyment and quality from 
a most rewarding hobby. 


Do you dream of building your own home? Do you need 
earth friendly and inspiring examples? The Owner Builder 
magazine will provide you with technical advice and regular 
inspiration, featuring a wide range of owner builder projects 
nationwide. Available from newsagents or subscribe direct. 


Come and experience our world class Permaculture Design 
Courses with Rick and Naomi Coleman. Our reputation for 
quality teaching and empowering students is well known. 
Rick is available for site consultancies and aid projects. We 
run regular property tours. Next PDC March 2014. 
Register online. 


We are a boutique organic seed business that stocks specialty 
seeds for microgreens, sprouts, green manure for all seasons, 


chicken forage, and bird bee and insect attraction. To help our 


customers live the good life we offer FREE POSTAGE on all 
our products. 


A regional icon, RedBeard is famous for its hand-crafted 
sourdough baked in a 19th century wood-fired oven. Café 
open 7 days — breakfast, lunch, coffee, baking wares, historic 
bakery tours, sourdough baking workshops and stalls at 
regional farmers' markets. 


Established in 1998, Green Point Design is experienced in 

all aspects of sustainable architecture. Our clients have 
diverse requirements which we help transform into beautiful, 
harmonious and functional buildings. We are a small, friendly 
office and tailor our services to suit each project. 


EDEN SEEDS 

MS 905 

Lower Beechmont, 
Queensland 

Phone: (07) 5533 1177 
edenseeds.com.au 


THE OWNER BUILDER 

PO Box 64 

Stockton, New South Wales 
Phone: 0402 428 123 

(Mon & Thu 10am-2pm) 
theownerbuilder.com.au 


SOUTHERN CROSS 
PERMACULTURE INSTITUTE 
7710 Bass Hwy Leongatha Sth, 
Victoria. Phone: (03) 5664 3301 
southerncrosspermaculture.com.au 


LITTLE WREN GARDENING 
Jewells 

New South Wales 

Phone: 0466 576 358 
littlewrengardening.com.au 


REDBEARD HISTORIC BAKERY 
Old Bakery Lane, 

Trentham, Victoria 

Phone: (03) 5424 1002 
redbeardbakery.com.au 


GREEN POINT DESIGN PTY LTD 
320 Neill Street 

Ballarat, Victoria 

Phone: (03) 5338 8260 
greenpointdesign.com.au 
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For the best wood fired oven tools, including bread 
peels and dough scrapers, talk to Slow Food and 
Handforged Tools. Pete and Tracy have been making 
kitchen implements for nearly 10 years and their tools 
are so good they ship them around the world. 


Travel Australia as a Willing Workers on Organic Farms 
volunteer, working on organic farms in exchange for 
food and accommodation. Over 2600 WWOOF Hosts; 
a great variety of properties practising biodynamics, 
organics and permaculture. Make lasting friendships 
and learn about organics at the same time! 


A Skippy grain mill can make fresh flours and rolled 
grains in your own kitchen, full of nutrition and taste, 
just as nature intended. Available in both hand and 
electric models, it’s easy and economical, with many 
top health benefits — a grain mill for life! 


Earth friendly cloth reusable pads for menstruation, 
pants liners and urinary incontinence, “Love the bright 
colour combinations and perfect shaping of your pads 

— just the right size and as discrete as a commercial 
ultra-thin.” (Mindy) Mention EG and receive a free 
cloth bag with purchase. 


For 15 years we have sourced our products from 
Germany’s foremost natural paint manufacturer who 
pride themselves in offering the finest natural paint 
products for renovations, new buildings, strawbale and 
heritage applications. Fully declared ingredients make 


these products an easy choice. 


Scythes and sickles for mowing grasses, crops and 
vegetables. Traditional ceramic crockpots for making 
sauerkraut, kimchi and other fermented vegetables. 
Rumtopf jars for preserving fruit. Stainless steel 
steam juicers for pasteurised fruit juice. Workshops 
on sustainable living skills. 


SLOW FOOD AND 
HANDFORGED TOOLS 
17 Murray Road, 

Belli Park, Queensland 
Phone: (07) 5447 0331 


slowfoodandhandforgedtools.com.au 


WWOOF AUSTRALIA 
2166 Gelantipy Road 
W Tree, Victoria 
Phone: (03) 5155 0218 
wwoof.com.au 


SKIPPY GRAIN MILLS 

PO Box 747 

Katoomba, New South Wales 
Phone: (02) 8205 7304 
SkippyGrainMills.com.au 


RAD-PADS 

115 Coogee Street 

Tuross Head, New South Wales 
Phone: 0408 517 796 
rad-pads.com 


THE NATURAL PAINT COMPANY 
PO Box 287 Port Macquarie, 
New South Wales 

Phone: (02) 6584 5699 
naturalpaint.com.au 


HAZELCOMBE FARM 

IC Totnes Valley Road 
Totnes, New South Wales 
Phone: (02) 6373 4270 
scythesaustralia.com.au 
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Permaculture design is our love. We can help you see VERY EDIBLE GARDENS 
the potential in your suburban garden or rural block, 
: k ! dig la Fallon St 
and together develop an elegant plan for turning it into 
a beautiful and edible ecosystem. After over 300 such Brunswick, Victoria 
projects we are Melbourne’s urban permaculture specialists. Phone: (03) 9005 6070 
VeryEdibleGardens.com 


Grow healthier, disease free vegetables, fruit, flowers and YLAD LIVING SOILS 

lawns with less fertiliser and water using YLAD Humus Y 

Compost. This organic, sweet smelling, high quality gung 

compost is the answer to all your gardening needs. New South Wales 

Turn problem soils into healthy productive soils full of Phone: 1300 811 681 
earthworms and microbes. yladlivingsoils.com.au 
Edible Eden designs gardens that nurture body and soul EDIBLE EDEN DESIGN 

— productive and beautiful. We design and install sustainable Pascoe Vale South 

produce gardens, Raingardens and native plant paradises. Y 5 

Head gardener Karen runs workshops on site and from Melbourne, Victoria 

her home garden, Gunyah, which features in Open Gardens Phone: 0412 567 281 
Australia March 2014. edibleedendesign.com 
Want to learn permaculture skills? We offer workshops, CYDONIA PERMACULTURE 
courses and Accredited Permaculture Training at venues PO Box 285 

throughout Victoria with experienced permaculturalist Beck 

Lowe. See our website for permaculture courses we are Heathcote, Victoria 
involved in, or help us design a workshop that meets your Phone: 0409 661 311 
community's needs. cydoniapermaculture.com.au 
Ellender Estate vineyard and winery is nestled in a valley ELLENDER ESTATE WINERY 
in the picturesque village of Glenlyon, near Daylesford. An 260 Green Gully Road 
Alan Scott designed wood-fired oven is the focus of the food è $ 

presented at L'Osteria of Ellender Estate. Book in for our Glenlyon, Victoria 


“hands on” Pizza Making Classes. Phone: (03) 5348 7785 
ellenderwines.com.au 


GreenSmart Pots — “The Smarter Way To Grow!” self- GREENSMART POTS 
watering pot. Only fill up once a week. Grow organic Melbourne 
herbs or vegetables easily. No digging or weeding required. Phone: 1300 571 882 


Perfect for any garden, balcony or home. Made from BPA- 


free Food Grade Plastic. 100% recyclable. greensmartpots.com.au 
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Community Pe 


‘Sustainability and Resilience’ 
Permaculture Design Course 


April 7-19, 2014 
in community at Billen Cliffs Village, northem NSW 


Help provide 


Presenters include: 

* Biochar Innovator Dolph Cooke, winner of 
the 2012 Millenium Award; 

* Australia's Earthship expert Duuvy Jester; 

* Home butchery workshop with Noah Nielsen; 

* Seed saving with Julia DesBrosses. 


sustainable living 
solutions to. Himalayan 
communities 


Topics include cheesemaking, compost making, 
biodynamics, soil technology, alternative energy 
systems, permaculture earthworks, greywater 
systems and more... 


The full 12 day intensive design course, most 
meals, accommodation, field trips inclusive 


BOOK NOW TO ENSURE YOUR PLACE 
www.communitypermaculture.com.au 
0413 907014 / 0428 274385 Poke k 


JoINTHE EARTH GARDEN FOUNDATION 


26th PROJECT COMPLETED 

EGFA was off to a flying start in 2014 

when the first of the year’s projects was 
completed on II January. 15 lights were 
installed in a vital health post in the remote 
village of Aishulakharka: this 3kg baby girl 
was born just after the lights were switched 
on for the first time. After a record number 
of installations in 2013 EGFA is fundraising 
for its 27th village. 


Are all chook feeders the same, 
or do some leak, break and 
encourage rodents and wild birds? 


comn overcome 


ıon problems that you can now 
andpa's Chook Feeder. 


Food being stolen by rodents Not able to leave chooks 
and wild birds. unattended for the weekend. 


NO ADMIN COSTS 


Earth Garden continues to absorb all administration costs of the 


Foundation. So every dollar donated gets solar lighting into remote Nepali 


health posts via EGFA's project partner, the Himalayan Light Foundation. 


Visit the Foundation's webpage at www.earthgarden.com.au/foundation. 


You can pay via our secure online system using either a credit card or direct deposit. 


OR 


2. Add details below and post with your cheque to: EGFA, PO Box 2 Trentham, Vic, 3458. 


Grandpa knew that the way he 
originally fed his poultry was 
attracting large numbers of rats, 
mice and sparrows. It was only 
after he had created his famous 
feeder that he realised that he 
could save up to 5096 of what he 
was spending on feed. 


Your chooks nasty pecking 
order! 


When you throw feed on the 
ground for your chooks the 


For more information and to hear what 
our customers say about their feeders 
please visit our website, contact us by 
email or give Jenny and Rob a call today! 


Ò 


The Grandpa’s feeder keeps 
poultry (depending on numbers 
and size) fed for up to 10 days. 
The feeder cannot jam or 
malfunction — now you too are 
able to go away for the weekend 
and know your poultry are happy 
and well fed. 


eA 


= = = if % ones high on the pecking order 
& 2 dominate and eat more. This is bad 
DONATIONS ARE TAX DEDUCTIBLE 2 E for their wellbeing and your egg _ tee hac temble problems wth rats, 
I 2 cu 2 numbers! Even bossy chooks won't 
» SECURE WEB ORDERING: 7,8 FN be at the feeder long enough to 
K S bother or hinder the others. SAVE MONEY ON CHOOK 


FOOD AND REDUCE THE 
NUMBERS OF PESTS AND 
REPTILES AROUND YOUR 


Call us or go to our website now. 
341 Barwon Heads Rd, 


Name: \ Marshall, Vic 3216 
: Ph: 0406 154 274 
Address: |] GRANDPAS E: chooks@grandpasfeeders.com 
/ FEEDERS www.grandpasfeeders.com.au 


Postcode: 


Email: 


REPUBLICA. 


DELICIOUS, ORGANIC, EVERYTIME 


Republica have teamed up with RedBalloon MarketPlace to create a 
unique coffee subscription for you. Delivered nationally, it's the perfect 


way to experience how delicious coffee with true ethics can really taste! E F 
Visit redballoon.com.au/subscriptions to find out more. 5 VG » 
! cO M GER 


For the full range, visit Coles, Woolworths, and www.republicacoffee.com.au 


Featured on MasterChef Australia 


and in Country Style magazine's 
Top 100 Great Australian Travel Experiences 


z 


JWOO;, 


~ Australia 


- LU A 
Open 8am to 5pm daily in Trentham, Victoria 
T.03 5424 1002 


redbeardbakery.com.au 


. Thinking about leading the "Good Life"? Get your hands dirty! 
Find out how it's done on over 2600 properties throughout Australia, 
discover how others have made the "Good Life" work for them. 
Learn new skills while you volunteer on a huge variety of farms, 
exchange 4 to 6 hours of work for all meals and accommodation. 


wwoof@wwoof.com.au Phone 03 5155 0218 


wwoof .com.au poc MUI 
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KEEP IT COLD WITH 
AUSTRALI cS LAR GEST G ü AS FR DGE 


MODERN, ECONOMICAL APPLIANCES DESIGNED 
FOR ALTERNATIVE ENERGY APPLICATION 
3 Models to choose from: 280L, 185L & 100L 


Both the 280L & 185L include: 

Gas/240V * Push button ignition * Interior LED light 
Huge 60L freezer compartment in the 280 model 
and 45L freezer in the 185L 
Flame indicator & safety valve *« Adjustable wire shelves 
Rear wheel runners * Reversible doors 


VIC: D.P. REFRIGERATION MELB. 03 9437 0737 
NSW: COUNTRY GAS FRIDGES 02 4355 4066 
QLD: GAS & PORTABLE REFRIGERATION 07 5593 4066 
W.A.: BUSHMAN FRIDGES WA 0439 973 649 


CANDLES BY BEREDEN 


100% Pure Beeswax Candles 


Can Be Therapeutic 
Non-toxic Soy Wax Candles 
Fragrant and Decorative 


Now also displaying cushions, bags, 
wall hangings, handmade craft items, 
phosphate free cleaning products 
and therapeutic honey 
Come and see us at 21 Elizabeth Street, Edenhope 
Phone: 03 5585 1790 WWw.bereden.com.au 
Fax: 03 5585 1491 berkinabigpond.com 


PERMACULTURE 
PET CARE 
HERBS 
CARPENTRY 
PIGS 
LANDSCAPING 


John Mason 
Principal - ACS 


ACS DISTANCE EDUCATION c 


Ph:07 55621088 Fax: 07 55621099 
Email: admin@acs.edu.au 
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Global Eco & Environmental Solutions 
The Solar Ventilation Experts 


Introducing the new Sete Air 


that improve the comfort and thermal 
performance of your home 
or work environment 

Solar heating and cooling without running costs 
Save significant amounts on your energy bills 

e Increase efficiency of existing heating and cooling 
Create a healthy and comfortable environment 
Eliminate condensation, mould and mildew 
Reduce mustiness and asthma symptoms 


(UNTIL JUNE) 


March ı5*& 16" — LAWSON, NSW 
March 22* 8 23“ — COBARGO, NSW, 
March 29* 8 30" — St KILDA, VIC 
May 10" & ri^ — MILTON, NSW 
Others likely to be added — 

see 'Future Workshops' at 
www.woodfiredovenworkshops.com 

$200 per person, 15% discount for couples. 
For course details see the web site. 

For bookings and enquiries: 
woodfiredovenworkshopsobigpond. com 
or (02) 6494 0015 


SEE | AQUAPONICS 


STOVES & HEATER Aquaponics is all about growing Organic 
— Veggies, Herbs, Fruit Trees and Fish in your 
MODERN DESIGN, EFFICIENT, RELIABLE own backyard using a recirculating system, 


We have used our three generations of consisting ofa garden bed & a pond. 
experience to design one the most 
efficient, environmentally friendly The waste from the fish, such as Trout, Yellow 


wood heater ranges in Australia Belly, Silver Perch is used as fertilizer for the 


plants. 
DEALERS AUSTRALIA WIDE Sr 
ir Melbcorma Cras We supply Full Systems, Media, Fish food, 


Seymour, Vic, 3660 Pumps, Parts & Accessories. We can order 
www.scandiastoves.com.au Fish and we also hold Workshops and, of 
Phone: 03 5792 2388 s = 
course, give good advice. 


Castlemaine Aquaponics 

16 Elizabeth St 

Castlemaine VIC 3450 

PH: 03 54722007 

FAX: 03 54705116 
info@castlemaineaquaponics.com.au 


www.castlemaineaquaponics.com.au 


Timeless pots 


design, simplicity . preservation of 
and efficiency for vegetables for health 
2000 years and wellbeing 
cessories to suit your needs é Fermenting pots from 5L to 20L 
call or 
visit ln or 
webs" and 


rice M 
Product? 


YOUR RIGHT TO EAT GM-FREE FOOD 


WHO IS STEVE MARSH? 

Steve Marsh is a WA farmer who lost his 
organic certification when Monsanto's genetically 
modified (GM) canola blew onto his farm from 

a neighbouring property in 2010. Since then 
Steve has lost most of his income. 

Monsanto has a no-liability agreement with 
GM farmers that prevents Monsanto from being 
sued. The only avenue Steve has to protect his 
livelihood is to take his neighbour to court. The 
case was due to start on 10 February in the 
WA Supreme Court and is scheduled to run for 
three weeks. 

"Supporting Steve is essential because he 
is standing up for all of us. His right to grow 
GM-free equals our future right to eat GM-free. 
Steve could not take on this case without our 
support and we cannot challenge the GM global 
feeding experiment without Steve. He is a great 
Australian hero who could lose everything over 
this enormous issue. That's why | urge everyone 
to get behind him." 

— Scott Kinnear, Director, Safe 
Food Foundation & Institute, www. 
safefoodfoundation.org 


Monsanto's GM canola blew onto Steve Marsh's farm. 


DONATE NOW TO SUPPORT STEVE 


safefoodfoundation.org/helpthisfarmer/ 
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HOME STONE FLOUR MILLS 
-WHEAT GRASS JUICERS. Mill 
your own stone ground wholemeal flour 
for cakes and bread with a Retsel Little 
Ark stone flour mill. Start juicing WHEAT 
GRASS JUICE at home. Website: www. 
retsel.com.au. "Endorsed by Housewives' 
Association". Write for catalogue: PO Box 
712, Dandenong 3175, enclose 3 postage 
stamps. Ph: (03) 9795 2725. Distributors 
enquiries welcome. 


HOME EDUCATION. For information 
send SSAE to Home Education Network, 
PO Box 461, Daylesford, 3460. Website: 
www.home-ed.vic.edu.au. Ph: (03) 9517 
7107. 


ANIMAL NATUROPATHY — 
GREENPET. Herbal and homeopathic 
remedies, nutritional supplements, non- 
toxic shampoos and much more. Mail- 
order catalogue Australia wide. Distance 
consultations also available. 244 Verrierdale 
Rd, Verrierdale, Old, 4562. Ph: (07) 5449 
1453, Fax: (07) 5449 1463, Email: 
info@greenpet.com.au, 

Website: www.greenpet.com.au. 


JUICERS, GRAINMILLS AND 
HEALTH PRODUCTS. Ph: (02) 6373 
3419 or check out www.grainmills.com.au. 


TASMANIA — HUON BUSH 
RETREATS. Relax, Explore, Experience, 
Nature. Award winning, carbon neutral 
(Green Globe accredited) retreat offering 
a choice of contemporary, self-contained 
cabins, deluxe tipees and private campsites 
against an inspiring backdrop of Tasmanian 
native forest and a 5km bushwalking track 
network. A 45 minute drive south of 
Hobart. Ph: (03) 6264 2233. Website: 
www.huonbushretreats.com. Email: 
info@huonbushretreats.com. 


GREEN HEMP AUSTRALIA. Save our 


planet with a great range of hemp products. 


Visit Website: www.greenhemp.com or 
Ph/Fax: (03) 9710 1644. 


UNICORN ARCHITECTURE. Design 
beautiful, sustainable and energy efficient 
homes for living. Ph: Daylesford (03) 5348 
1298. Email: info@unicornhouse.com.au. 
Website: www.unicornhouse.com.au. 


GOURDS, SEEDS, BOOKS 
AVAILABLE NOW! In our new 
catalogue. Send 4 stamps to: The Gourd 
Father, PO Box 298 EG, East Maitland, 
2323. Website: www.thegourdfather.com. 
au. Special Offer! Book on growing and 
drying gourds plus 2 packets seeds mixed, | 
small and | large plus free catalogue $31.90 
including P&H and GST. 


STRAWBALE BUILDING 
WORKSHOPS. Comprehensive 
strawbale and earthen plaster building 
workshops, Daylesford. Ring for dates or 
check website. Learn how you too can 
build easily, environmentally, and affordably. 
Don O'Connor and Sue Ewart (see EG 
101 and 105). Visit our Website: 
www.gentleearthwalking.com.au. 

Ph: (03) 5348 7506. 


TIPIS by Don O'Connor. Tipis made to 
order by experienced and caring builder. 
Also available Tipi Camping: retreats and 
holidays — Daylesford. Now making 
Aboriginal whurlies. Ph: (03) 5348 7506 or 
write to PO Box 395, Daylesford, Vic. 3460. 


GIVE YOUR NEWS to Michel and Jude 
via www.seedsavers.net. See news of their 
seed travels. 


WOODWORK FOR WOMEN. 4 day 
beginners furniture making workshops - 
learn basic woodwork skills while building 
a project. Get comfortable with both hand 
and power tools in a small, friendly and 
safe environment. $450 inclusive. Visit 
Website: www.woodworkforwomen.com. 
au or contact Patt, Ph: (02) 6684 3160. 
Mullumbimby, near Byron Bay NSW. 


CAN NEVER GO FLAT. Solid absolutely 
puncture proof foamed PU (extreme life) 
tyres, current Perth stocks 26" MTB with 
'700' road-racer soon. Basic price $45 

plus freight anywhere in Australia less any 
quantity discount. Email: cannever.go.flat@ 
outlook.com. 


UNIQUE FAIR TRADE ETHICAL 
BUSINESS needs a new home. 

Importer, Wholesaler, Retailer. Established 
for over 7 years, this multi faceted business 
operates online, wholesale, markets, private 
presentations and shopfront. Currently 
based in rural NSW this business is easily 
portable and can be expanded in chosen 
direction. Favourable pricing to the right 
person for all business goodwill, assets and 
fittings plus SAV (approx $50,000). For 
further information, genüine enquiries only. 
Email: Iredmond()hunterlink.net.au, 

Ph: 0403 070 989. 
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NSW 


ABOVE THE CLOUDS. No more electricity 
bills. 2 bedroom timber home with stained 
glass windows, studio and meditation rotunda. 
Totally solar powered. Set on 5 acres of 560 
acre community. North facing. Stunning views 
of Mt Warning. Larnook, 35 mins from Lismore, 
Kyogle and Nimbin. $210,000. Contact Deanne 
King, Ph: (02) 6688 0115 or 0409 835 213. 


ue 


CLOSE-KNIT INTENTIONAL 
COMMUNITY looking for new members. 
We grow, make and eat food together. We 

are practising conscious living, natural learning, 
NVC, permaculture, consensus decision making. 
Northern NSW, 30 min from Mullumbimby/ 
Lismore. Looking for passionate, proactive 
people to join us! Simple dwellings for creative 
people. Email: sofia@lillehem.org. 


MUDBRICK HOUSE IN BEAUTIFUL 
BUSHLAND setting. This peaceful 3 
bedroom professionally built mudbrick house 
is ten minutes drive from Nowra on the South 
Coast of NSW. Situated in beautiful natural 
bushland on its own block (Torrens title) it 
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also shares 9 acres of community title land. 
Suitable for entertaining, the living, dining and 
kitchen areas are comfortable open plan spaces 
comprising high cathedral ceilings. $430,000. 
Additional information/photos: http://simone- 
de.blogspot.com.au/. Contact Simone, Ph: 0417 
853 397, Email: simone.dehaan@hotmail.com. 


AFFORDABLE SNOWY MOUNTAINS, 
147 & 122 acres, 2 years int free, vendor terms. 
Perm creek & springs. Only 10% down take 
possession. Buy now pay later! Require details, 
Email: info@ajmacleod.com, Ph: 0407 694 828, 
Web: www.ajmacleod.com. e 


BEAUTIFUL SILENT GROVE. 28 acres 
freehold with 100 acres of Crown lease with 
excellent tree cover. Situated 28 km from 
Armidale on the edge of the spectacular gorge 
country. The property has three dwellings built 
in a close village style. House one: 3 bed, | 
bath, 2 toilets, lounge, dining, kitchen with gas 
cooking, laundry. 3 kw off grid solar with 48v 
DC back up generator, 10,000 gallon fresh water, 
solar HWS with SC backup. House two: 2 bed, 
kitchen (not functional) lounge, no bath or toilet, 
5000 gallon fresh water. House three: | bed 
lounge/dining, kitchen, bath, toilet, gas cooking 
and HWS SC heater. Workshop and sheds. Wel 
developed gardens, 2" poly mains. Direct access 
to the gorge and its rugged beauty. The stone 
remains of a miner's hut provide a BBQ area on 
the edge of the gorge. Fencing is fair with one 
boundary fence under construction. Water: 2 
dams with reticulation to gardens. Silent Grove 
would suit a large or extended family or could 
be developed into a conference centre, artist 
retreat or special event venue. Asking price 
$589,000. Ph: (02) 6775 3963 to arrange an 
inspection with Gordon or Mari. gs # 


LANDLINES - For buying, selling, seeking or sharing houses and land. Landlines are 
prepaid and include your advertisement on the Earth Garden website for three months. 


PRICES (all include a fee for one photo. 
Minimum price $130) 

$130 for up to 50 words; 

$230 for up to 100 words; 

$330 for up to 150 words; 

$430 for up to 200 words; 

$530 for up to 250 words. 

Please check your word count carefully as 
an overrun may result in delayed publication. 
You can add photos for $30 each. All photos 
should be at least 800 pixels wide. 


All Landlines should include contact details. 

The deadline for the June issue is High Noon 
30 April 2014 by secure credit card ordering 
on our website www.earthgarden.com.au or by 
emailing lineads@earthgarden.com.au for credit 
card payment over the phone. You MUST type 
your ad by online ordering or by email. We can 
take your payment, but not your ad, over the 
phone — (03) 5424 1814. 


NSW 


BEGA AREA, |2 acres of easterly facing 

land. 15 minutes to Bega town centre. Partly 
cleared, part bush, level area to build, Council 
road frontage, power nearby. The school bus 
and phone line from the front gate. Views to 
Mumbulla Mountain and Mimosa Rocks National 
Park. $105,000 ONO. Contact John Barron, Ph: 
0410 198 649. KS * 


NATURAL PARADISE CLARENCE 
HINTERLAND $420,000. 47 acres, Old 
Murrayville Road, Ashby, NSW. Approx 15 km 
to Maclean, 25 km to Yamba. All weather road. 


Double brick, 2 storey, 2b/r home, cork tile and 
polished slate floors, extensive natural timbers 
inside. Solar panels, solar hot water, wood fuel 
stove, wood heater, glass brick panels, town 
water. Fully secure, concrete block, double bay 
machinery shed (13x6m). Six acre fire break 
surrounds house, remainder is gently undulating, 
near pristine old re-growth acacia/vine forest. 
Many endangered plants and animals, running 
creek. Established fruit trees (macadamia, 


custard apple, pecan, olive, mango, lychee, citrus). 


Ph: (02) 6646 7067, Email: kevingiese@bigpond. 
com. Æ xs KS 


WOLLOMBI VALLEY. Spacious 3 b/r 

house on 40 acres of bush and pasture. Less 
than 2 hours from Sydney, ideal for establishing 
sustainable lifestyle, close to excellent primary 
school. Large workshop, compost toilet, 
greywater system, wood heater, gas cooking 

& hot water, small 12V solar and 240V power 
(generator), 50,000L tanks, dam and amazing 
wildlife. $420,000. Contact Rosie, Ph: (02) 4998 
8072, Email: rosiemcdonell@gmail.com. gs 4» 


BEACH LIFESTYLE IN QUIET 
COASTAL SUBURB of Kianga, 3 km from 
Narooma town centre. Brick and tile house 
backing on to private bushland, 300m from 
Kianga beach and Narooma-Dalmeny bike path. 
Split level with combined living and kitchen 
area elevated at northern end of the house, 
catching all day sun and pleasant outlook. Three 
bedrooms, two with built-ins. Single bathroom 
with separate toilet, indoor laundry, lockup 
garage. Backyard with patio, looks out onto 
spotted gum woodland with abundant bird and 
wildlife. Yard is open and grassy, with established 
fruit trees, veggie garden and well built 


chicken house. || Montague Av, Kianga NSW. 
$285,000. Contact Jess, Ph: 0447 089 401, Email: 
yellowtardis@yahoo.com. Ke Ke S 


3 B/R BESSER BLOCK HOME on 

1/4 acre share in Company Title, organic 
community. House has solar system, tank 
water, dams, established gardens and 

orchard with beautiful views of surrounding 
countryside. 20 km south-west of Nowra 
NSW and 20 minutes to a choice of beaches. 
$270,000 negotiable. For full details contact 
Sylvia, Ph: (02) 4447 8230, Email: sylvia.f.egan@ 
gmail.com. ey 4* 
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EVERYTHING YOU NEED to be self 
sufficient. 28 lush acres 8 km west of 
Bowraville. 25 mins to Nambucca Heads. 
Permaculture setup, comfy cabin and fresh 
water. $240,000. Ph: 0458 295 521, Email: 
caleb99m@hotmail.com. (O bag 


BYRON HINTERLAND BRICK CABIN 
on 1/2 of 12 acres. Dual occupancy. Near 
National Park. % hr to beach. Waterfalls, roos, 
koalas, etc. Tropical fruit trees. Peace and quiet. 
$280,000 ONO. Contact George, Ph: 0429 882 
058. 


VIC 


OUTSTANDING ECO FRIENDLY 
PROPERTY with solar power surrounded 
by State forest on 3 sides. 180 Heagneys 
Track Werona (37 km from Castlemaine, 
3450). Situated on approximately 48 acres 
of private, gently undulating land with 
scattered shade trees and 3 dams. The 
double storey north facing home is of mud 
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brick and western red cedar. Composed of 
2 or 3 bedrooms, open plan living, kitchen 
and a composting toilet. Other highlights 
include slate paved verandas and patio, 
scenic rural views, open plan living room, 
French doors, wood burning heater, stylish 
floor to ceiling windows and 2 dormer 
windows upstairs. Well-designed country 
style kitchen, walk in pantry, gas cooker, 
fridge and instantaneous gas HWS. Variety 
of fruit trees, vegetable garden, small 
animal sheds, carport, fertile paddocks of 
which approximately IO acres is rabbit 
proof fencing, 3 dams and 10,000 gallons 
tank water supply. The property is fully 
fenced and situated at Werona, 37 km from 
Castlemaine. A truly "eco friendly" inspired 
property. Inspection by appointment. 
Price $485,000. Contact Keogh Real 
Estate P/L. Ph: (03) 5472 1248, Email: 
sales@keoghrealestate.com, Web: www. 
keoghrealestate.com. Àf Ws 


SW TOWN HAVEN, MORTLAKE. 

50 km coast, | hr Grampians. 3 b/r 1980s 
BV Family home. Well designed passive solar, 
fully insulated. Solar HWS, room for solar 
PV. 2Titles = 2316 m?. 55,000L tank water 
and town. Cook-on wood heater, gas stove, 
ceiling fans. Established extensive garden, 
including native trees, vegies & orchard. 
Garage, workshop, carport plus 3 car lock-up 
shed with power. Short walk to supermarket, 
main street, Tea Tree Lake & sports facilities, 
inc. 50m Olympic swimming pool. Excellent 
schools & health facilities. $293,750. 
Contact John, Ph: (03) 5599 2499, Email: 
jgrattonwilson@yahoo.com.au. 


RETREAT IN HAMLET OF 
BLACKWOOD. |/2 acre of land and council 
approved 6x|2m shed with rear studio space. 
Serviced by large water tank, roof pitch for solar 
and selection of 10+ fruit trees. Gorgeous private 
views of the property and Lerderderg bush. Slow 
combustion heater and new generator included. 
3 min walk to great coffee, general store, pub, 
post office & Diggers. Melbourne | hr Trentham 
(home of EG) and supermarket 10 min. Excellent 
bush tracks at your doorstep, direct access to 
secluded Lerderderg river from the back of the 
property. Turn the shed into something more 
substantial at your convenience. $148,000. See 
Web: http://www.realestate.com.au/property- 
residential+land-vic-blackwood-200783363. 


OLOLLO ka 


PAYNESVILLE, EAST GIPPSLAND. 
House situated in quiet, no through road. 

3 double bedrooms, built-in robes, main 
ensuite, family bathroom, separate toilet, 

2 living areas, plus study/4th bedroom. Two 
room textile studio with toilet and hand basin 


attached to house, separate entrance. 9x6m 
shed 2 roller doors. 6x6m carport. 2 garden 
sheds - 2.9x2.9m and 3x2.5m, 2nd currently 
used as a dye shed. Established intensive 
garden - fruit trees, some espalier, berry and 
grape vines, vegetable beds, culinary, medicinal 
and dye herbs. 60x20m block. 10 min walk to 
supermarket, shops doctors, dentists, library, 
community centre, sports facilities, primary 
school and lake. |6 km to Bairnsdale and 
train to Melbourne. 2 hours to snowfields. 
$420,000. Ph: (03) 5156 6813 or Email: 
sharian3@bigpond.com for more details and 


pictures. [OR 


LANDTRUST/ECOVILLAGE/ 
INTENTIONAL COMMUNITY is being 
considered for the North and North West 
environs of Melbourne. Expressions of interest 
are invited. For further information, please see 
Web: www.foodesigns.com.au or Ph: (03) 9005 
7860. 


DOUBLE STOREY FAMILY HOME ON 

I | ACRES with small income-producing olive 
grove. Situated in gourmet food and wine area 
of Beechworth Victoria (2 km from town centre). 
Builder owned and renovated. Features include 
Braemar gas central heating, 3X inverter R/C 
A/C, a solid fuel heater in the lounge. Upstairs 
a bedroom, ensuite, sitting room with dormer 
windows overlooking the grove, which has 300 
mature trees. Downstairs there are 2 bedrooms 
and bathroom, a large formal dining room lounge 
and kitchen and laundry area. The back door 
opens into a large alfresco area in a garden 
setting. There is a 2Kw solar system, a spring fed 
dam with P/P 4X500 gallon water tanks, a large 
lockable shed, 2 smaller sheds and carports to 
each side of the house. The orchard has many 
fruit and citrus trees, also 2 huge chestnut trees. 
Wildlife abounds with koalas, wombats and 
kangaroos to name a few. All fences are well 
made with gates fitted to the paddocks. Asking 
price is $635,000. Ph: (03) 5775 2900 or 0418 
573 259. yey 


QLD 


FOR SALE - BEAUTIFULLY 


ESTABLISHED MUD BRICK home, 

| hectare on an intentional community near 
Warwick. $248,000 ONO. Full details: www. 
mandalaaustralia.com.au/sharesforsale.html. 
Contact Heather, Ph: (07) 4666 1108, Email: 
hsheriff48@gmail.com. way 


TAS 


7.25 ACRES OF RAW COASTAL BLISS 
TAM-O-SHANTER, NORTHERN TASMANIA 


PURE COASTAL SCRUB next to Fannys 
Bay Conservation Area. 45 mins North of 
Launceston. Contact Justin, Ph: 0409 385 570. 
ge 


FOR SALE - LUXURIOUS 5 ACRE 
RURAL RETREAT with breathtaking views. 
High quality 3 bed, 2 bath home, double garage, 
studio, protected veggie patch with 5 raised 
beds, two paddocks with livestock shelter and 
troughs, a dam and irrigation infrastructure 
throughout. 76 Lakeside Drive, Acacia Hills, 

15 km south of Devonport. $529,000. View 
online, or contact Heather, Ph: 0410 637 638. 
gu 


RENT / TO SHARE 


WANTED - LARGE SHED/SHACK TO 
HOUSE A LARGE BUS and a retired hippy 
carpenter. Willing to repair if run down. Must 
be cheap rent and within 3 hours of Nowra 
(South Coast NSW). Contact Peter, Ph: 0403 
[80 644. 


WANTED - A HELPMATE, FRIEND, 
GARDEN HANDYPERSON to live at my 
place in Seymour, Victoria. Urgent. All you 
need is a caravan. Contact Joy, Ph: 0403 645 
990 or 0478 151 961. 
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EG-EMBOSSED 
LEATHER SATCHEL 


$165.00 including postage 


Some magazines celebrate a 
revamp with a baseball 
cap and logo. 
Not Earth Garden. This 
leather satchel from 
Rajasthan, embossed 
with the new 
EG banner, 
is a perfect 
companion for 
carrying the new 
bespoke Earth Garden 
journal. Chemical-free 
tanning by craftsmen 
with natural plant dyes using 
300-year+ traditional methods. Canvas 
lining, zip pocket inside, 37 x 32 x 10 cm: 
large enough for A4 books, laptops, etc. 
Removeable shoulder strap. 
An enduring treasure. 


For these and more, visit www.earthgarden.com.au, phone: (03) 5424 1814 or email: the goodlife @ earthgarden.com.z: 


KELLY KETTLE - 
COMPLETE KIT 


$159.95 incl p &h 

Never again pay for land-filling 
gas canisters to boil water when 
you're camping, on the road, or 
hanging out at your bush cabin. 
This superb Irish invention will 
boil 1.5 litres of water in only 
four minutes, simply from twigs, 
leaves and other dry material on 
the ground. It's a hollow stainless 
steel 'chimney' that you fill with 
water. | use it whenever | can, 
highly recommend it, and love it 


to bits! Eco-friendly great value, See the video on our webpage 


fun to use, and durable. 


FRESH CHEESE COMPLETE KIT 

$74.00 incl p &h 

Here's the perfect way to get started making cheese. Ideal for 
beginners this kit contains everything you need to make Feta, 
Halloumi, Cottage Cheese, Cream Cheese and other cheeses. 

If you've been dreaming of making your own fresh cheese here's the 
perfect way to start. Kit contains; muslin, moulds, steriliser, culture, 
rennet, thermometer, instructions, recipe booklet and more. 


FRUIT SAVER TREE NETS 


Standard 2x2xlIm $67.00 inclp &h 

Large 2.5x2.5xl3m $86.00 inclp &h 

The box-shaped Fruit Saver nets are perfect for organic fruit 
production. These hardy and protective nets are from white, UV- 
stabilised HDPE 2mm netting. They're easy to drape over a large fruit 
tree with two people and broom handles, and will not snag birds or 
wildlife. With the overlapping pleats on one side the nets are easy to 
install and then access continually throughout the harvest season. This 
is a well thought-out product. Versatile and environmentally friendly. 


— Alan Gray, Good Life director 


COLD 
PRESS JUICE 
EXTRACTOR 


$84.00 incl p &h 


No electricity is 
needed to use this 


juicer. We love it 
— it's simple (and 
quiet!) to use and 


high quality German 
designed cold press 


very easy to clean. Easily dismantled for washing in warm soapy 


water or dishwasher. Great for making nutritious smoothies and 
tasty fresh juices. Suitable for lots of different fruit, vegetables 


and herbs such as spinach, wheat grass and salad greens, celery, 
pineapple, grapes, raspberries, apples and oranges. Enjoy the many 


benefits of cold pressed juices, which retain all their vitamins, 
nutrients and living enzymes without noisy electrical machines! 


GREENSMART POTS 


Large (60x25cm) 
$79.95 incl p &h 


Small (40x19cm) 
$59.95 incl p &h 


Perfect for inner city balconies or 
sprawling country gardens, these 
ingenious wicking pots save water, 
lower your workload, look great 
and grow produce faster than 
conventional planters. Smart, easy 
to use design features (such as 

a water indicator and overflow 
outlets) and high quality UV- 
resistant, food grade plastics (BPA- 
free) make growing fresh, healthy 
produce a rewarding and ethical 
reality without detracting from the 
rest of life's demands. Available in 
green, black & cream. 


Save money and time with our great new chook feeder and chook drinker. 
Clean, simple designs. Easily mounted off the ground. 50cm tall. 


CHICKEN DRINKER 
$50.00 incl p &h 


Provides your chickens with 
clean water (approx. 4 litres) 
that doesn't evaporate, spill 
everywhere or soil easily. 


CHICKEN FEEDER 
WITH RAIN COVER 


$55.00 inclp &h 


Prevents your chickens 
scratching and pushing grain 
from the feed tray onto the 
ground. Holds approx 3kg feed. 


See the video on our webpage 


For these and more, visit www.earthgarden.com.au, phone: (03) 5424 1814 or email: the goodlife@earthgarden.com.au 


BACKYARD BEEKEEPING 
2^P EDITION 


Courtenay N Smithers 


$19.95 

This fully updated and revised Australian 
book is written for those wanting to 
keep a hive or two of bees and enjoy 
the delicious rewards of eating your own 
honey. The author shares his passion and 
extensive knowledge of beekeeping by 
providing essential information for both z 
beginner and experienced beekeepers including; the life of the bee, 
basic equipment, positioning hives, harvesting honey, swarm control 
and more. A comprehensive and easy to follow reference for 
keeping healthy bees. 80 pages, colour photos, paperback. 


BACKYARD POULTRY 
NATURALLY 2"? EDITION 


Alanna Moore 


$38.50 

This classic poultry handbook lays out 

a wealth of natural care advice with 
pictures to help the reader identify and 
learn. It is a highly regarded Australian 
guide and continues to educate, 
encourage and inspire poultry-enthusiasts 
everywhere. An essential tool for effective 
natural care. |5| pages, paperback. 


POULTRY 


— Natarally 


BUILD YOUR OWN 
WOOD FIRED OVEN 


Alan Watt 

$24.95 

This popular guide will help turn those 
"one day” project dreams into tasty 
backyard DIY feasts for everyone! The 
sections are well explained and feature 
many excellent drawings and photographs 
to boost confidence. It covers oven types, 
oven bases, chimneys, chimney casting, 
dampers, doors and even a selection of 
recipes. This book offers the skills and inspiration needed to build the 
wood fired oven that you want. | 12 pages, paperback. 


THE CHEESEMAKING 
WORKSHOP 2"? EDITION 
Available from mid-March 2014 


Lyndall Dykes 


$57.95 

Lyndall Dykes is passionate about 
homemade and sustainable food and 
takes workshops on cheese making 
around Australia. With easy to follow 
step by step recipes to over 20 cheeses 
ranging from camembert and blue vein through to fetta, haloumi, 
ricotta, cheddar and four types of goats cheese this is a truly 
complete guide. This popular book is spiral bound, making it easier 
to read in the kitchen, and includes plenty of mouth-watering recipes 
that will Showcase your homemade cheese! 250 pages, paperback. 


The Cheese making 
Workshop 


For these and more, visit www.earthgarden.com.au, 


WEED FORAGER’S HANDBOOK 
Adam Grubb & Annie Raser-Rowland 


$21.95 

Can | really eat that? Chickweed? Mallow? Sow Thistle? This is an 
amazing book! You will have completely changed your view of 
weeds after reading this. No longer will weeds look like hours 

of hard work to remove and control; now they'll start to look 
more like a tasty lunch or nutritious supper Twenty top favourite 
edible and medicinal Australian weeds are featured with excellent 
photos for identification, descriptions of the plants, their uses and 
history. Other weeds also get mention, plus there are sensible 
rules to follow when foraging, weedy recipes and other weedy benefits. The sub-title speaks 
for itself — an essential gardener's handbook. 168 pages, full colour, paperback. 


| HWEED FORAGER'S 


x P 


WOODWORK FOR WOMEN 
Patt Gregory 


p pith 


$39.95 i 9 ; woodwork for women | 
Learn basic woodworking skills while building a project. cutting a new path for beginners 
Excellent step by step instructions and photographs on | patt gregory 


measuring, marking and how to cut accurately and straight | B T $ 4 G à 4 Pu | 
(at last!). Develop confidence working with wood and | AS. 
handling tools, learning techniques and feeling comfortable | ‘Wa E a wir + 
creating something practical with your own hands — and 

being able to do it yourself right through to assembly and finishing the project. US 
tool buying guide and tips on buying wood. 162 pages, full colour, hard cover, paperback. 


EARTH GARDEN BUILDING BOOK 


Bob Rich & Keith Smith 

$49.95 

This edition of the all-time classic Australian owner builder's 
bible has a new chapter on strawbale building by John Glassford. 
Learn how to design and build your own natural home from 
mudbrick, stone, timber or strawbale. Includes mountains of 
practical building advice and techniques. 328 pages, paperback. 


B ERAS 


Earth Garden 


BUILDING BOOK 


Design and Build Your Own House 


Robert Rich ond Keith Smith 


COMPETITION 


WINNER LET THE LAND 


Jackie French 


Congratulations to Georgina SPEAK 
Calvi, NSW, for her winning Jackie French 
competition entry. It reminds iiec 
44.95 
: LET THE 


us that stopping and enjoying 
common, taken-for-granted 
elements in our environment 

can be invaluably rewarding. A 
heartfelt thank you for sharing 
your land-speak moment with us 
Georgina - you will enjoy your 
signed copy of Let The Land Speak, 
Jackie French's new book! 


Jackie French has penned 
her unique version of 
Australian history from 
the perspective of the land 
itself. It opens with the 
arrival of the first peoples, 
The real First Fleet, and 
traverses through major 
ecological effects on the land including droughts, 
flood and the introduction of sheep. Let the Land 
Speak is written in an easy-to-read style, complete 
with anecdotes and researched accounts, and 
offers a glimpse into the future of the land, and 

the people who live with it. It has a number of 
colour plates and is deep, fascinating work from a 
highly respected Australian storyteller, historian and 
ecologist. 440 pages, hardback. 


LAND 


SPEAK 


Part of Georgina's story ... 
“The cicadas are truly deafening 
this year. | feel like the land is 
literally speaking to me and | 
can't be anything other than part 
of my surrounding environment 
when | hear their call, it's all 
physically consuming. 


phone: (03) 5424 1814 or email: the goodlife@earthgarden.com.au 


BACK YARD 
FARMER 


Volumes 3-12 
$19.95 each 


HOME FARMER 


Volumes I & 2 
$13.50 each 


or ‘The Swag’: any six 
issues (1-12) $87.00 

Need some inspiration and some 
practical know-how? Everything 
is here — from free-ranging your 
chooks and milking your cows to 
growing vegies from seed to DIY 
hydroponics. Each book 

80 pages. 


BACK YARD OVENS 
VOLS | &2 


$19.95 each 

or ‘The Oven Bundle’: both 
volumes + Wood Oven 
Recipes $55.00 

Earth, brick, stone, fire, wood — if 
you've ever imagined building or 
owning your own backyard oven, these 
books offer endless inspiration through 
the real life experiences of back yard ovens 
near you. Each book 80 pages, full colour. 


EARTH GARDENER’S 
COMPANION 
3RD EDITION 


Jackie French 
$19.95 


Jackie needs no introduction 

as Australia's favourite organic 
gardener, and her hard-to-find book 
has now been fully updated and 


th Earth Gardener's 


CHOOK WISDOM, 
MORE CHOOK 
WISDOM, & 

EVEN MORE 
CHOOK WISDOM 


$19.95 each 


or ‘The Chook Basket’: 
all three volumes $55.00 
These three highly-successful, 
practical books are written 

by Australian chook keepers, 
for those who keep chooks and those who just 
love ‘em! They're overflowing with superb colour 
photos, ideas, advice, stories, wisdom and the 
natural delight that come from experiencing 
chook-life. 80 pages each, full colour. 


CITY 
PERMACULTURE 
VOLS 1-3 


$19.95 each 


or ‘The CP Deal’: all 
three volumes $55.00 
jam-packed with great ideas, 
gorgeous colour photography 
and permaculture-inspired 
food production. From city 
bees and urban goats to edible garden walls and 
nature strips, read real life stories about the good 
life in our towns and cities. Each book 96 pages, 
full colour. 


ay nini oA 


WOOD OVEN 
RECIPES 


Edited by 

Alan Gray 
$19.95 

Learn how to cook 
a whole range of 
perfect entrées, main 
Courses, desserts, 
pastries and breads in the first book 
totally devoted to wood oven cooking. 
Jam-packed with tips and advice to 
ensure your pizza party, or weekend 
baking session goes perfectly. 80 pages 
full colour. 


NATURAL 
HOME 
BUILDER 
VOLS 1-5 


$19.95 each 
or ‘The 
Stack’: all 

five volumes 
$65.00 

These books will 
motivate, educate 
and encourage you along the road to 
creating your own sustainable home. 
From strawbale and mudbrick to stone 
and recycled timber, it's all here to show 
you how you can make your dream 
home happen while still treading lightly 
on the Earth. Each book 80 pages, 


EASY full colour. 

AQUAPONICS 

$19.95 F GREEN POWER GREEN POWER 
Imagine a delicious TODAY TODAY 

meal made from your VOLS | &2 


own flourishing organic 
vegies and herbs and 
freshly caught fish all 


very own backyard. Full colour, 


‘The Power Pack’: 
only $19.95 for 


harvested from your both 
Learn how to cost 


revised. It's a month-by-month guide to what you 80 pages. and order a complete 
can do in any organic garden. B&W, 80 pages. off-the-shelf, grid- 

connected, solar rooftop 

power system. For off-grid households, learn 
THE HOUSE GOOD LIFE TEE — about m P = a even 
THAT JACKIE BREAD BOOK micro-hydro units. 80 pages, full colour. 
BUILT Earth Garden 
Jackie French $19.95 THE HEALTHY SOIL | HEALTHY SOIL | 
$19.95 Learn how to make HANDBOOK | HANDBOOK 
A practical and personal your own sourdough, $19.95 perg pn 


bake damper in a camp | 
oven, superb fruit 

loaves, German rye bread, perfect pizza 
dough and much more. Superb colour 
photos. 80 pages, full colour. 


guide to how Jackie 
built her own stone 
home. A manual for 
anyone interested in stone paving, floors, 
paths, ponds, or even an entire stone 
house. 80 pages. 


Learn how organic gardeners feed their 
families and soil. Fertile compost, nitrogen- | 
rich soil, earthworms galore, mulching 
for waterwise gardening — all producing 
healthy vegetables, fruits and herbs. Full 
colour, 80 pages. 


tor these and more, visit www.earthgarden.com.au, phone: (03) 5424 1814 or email: the goodlife@earthgarden.com.au 


EG SUBSCRIPTIONS & GOOD LIFE ORDERS 


[ ] | year (4 issues) $44.00 PAYMENT DETAILS 
[_]2 years (8 issues) $88.00 FOR BOOKS/TOOLS and/or SUBSCRIPTIONS 
[_]3 years (12 issues) $132.00 
[_]overseas (1 year) $88.00 CHEQUE / MONEY ORDER for $ | . 

payable to Earth Garden P/L 
Start with issue number — ER 

OR charge $$. | _ 
Bl ee to [] Visa [C] MASTERCARD 
MY DETAILS Card Number 
Name: Bar dq ESO SNL NINE 
Address: Expiry Date — / 
Postcode: 
Edi Signature 
mall: 

Cardholder's Name (please print) 
Phone: 
GIFT SUBSCRIPTION TO NOTE: we do not store credit card details 
co SEND TO 

Earth Garden 
Address PO BOX 2 Trentham 

Postcode: VIC 3458 

V or fax to: (03) 5424 1743 


BOOKS & TOOLS ORDERS FREE POSTAGE ON ORDERS $50 & OVER. Orders below $50 add $5 postage 


Good Life Books Wood Oven Recipes 19.95 — [] Our Guarantee , 
Backyard Beekeeping 19.95 — [7] ‘The Oven Bundle’ all 3 volumes 55.00 O un sin won quet ted re 
; ack guarantee. If you are not satisfied with your 
Backyard Poultry Naturally 3850 — [] Chook Wisdom Volumes 1—3 No...... EIS LI cates sitter tetun kind id wé 
Build Your Own Wood Fired Oven 24.95 C] The Chook Basket’ — all 3 volumes 55.00 — [] wil give you a store credit for the purchase 
Earth Garden Building Book 4995 — [] City Permaculture Volumes 1—3 No....... 19.95 EA [ ] price. Or if you prefer, we will refund you the 
let the Land Speak 4495 [U] The CP Deal — all 3 volumes 0 wen eee 
The Cheesemaking Workshop 57.95 L] Natural Home Volumes 1—5 No....... 19.95 EA. [ ] Delivery | 
Weed Forager's Handbook 21.95 — [] The Stack — all 5 volumes 60 O fia pa sn B be d 2 un 
. os ays. our item iS Out OT STOCK it WI e 
Woodwork For Women 39.95 L] isti Companion 3rd Edition i 5 TR ni» RE EEE 
Good Life Tools asy Aquaponics . expected delivery time. If your order hasn't 
theese Haking Kit — Fresh 74.00 A Green Power Today ‘The Power Pack’ Vols 1&2 19.95 [_] arrived after 3 weeks please contact us. 
iden Drinker 50.00 C The Healthy Soil Handbook 19.95 [] aboutdu Gace Ule 
Quim fenbr vit Cover 55.00 E Good Life Bread Book | 19.95 L] The Good Life Team have been involved 
Cold P en 84.00 = The House That Jackie Built 19.95 L] with sustainable-living books and magazines 
old Press Juice Extractor * EG Magazine Binders 16.00 z which have been in continuous publication in 
EG Leather Satchel 165.00 al í 8 3000 = Australia for more than 40 years. 
Fruit Tree Net — 25m. Qi... ao [i =™ 
Fruit Tree Net — 2m ya me] SE Eak Copy Library Ic O 
GreenSmart Pots LARGE colour.........Qty....... 19.95 E Single back copies No...... 5935 EA [C] 
GreenSmart Pots STANDARD colour....... Qty.......59.95 E! EG Books: Shop Soiled SUB TOTAL books & tools $ 
Kelly Kettle — complete kit 15995 — [_] Bamboo Rediscovered PANE : — 0 
ostage ($5.00 if order under $50) $ 
Earth Garden Books Earth Garden bod Book ine L] 
Back Yard Farmer Volumes 3—12 No....... 1995 EA [ ] dis borea = L] SUBSCRIPTIONS $ 
; : Good Life Bread Book 50 O 
The Swag’ — choose any 6 copies of BYF 99.00 L] Pind s 1250 
Home Farmer Volumes | or 2 No....... 13.50 EA C] arten L] TOTAL PAYMENT 
acini so O The Healthy Soil Handbook pne, O EE 
s i All pri in AUDoll include GST 
Back Yard Ovens. Volumes 1 or 2 No... eck [] "dn na L] Eres 


SUB TOTAL $ 


For these and more, visit www.earthgarden.com.au, Phone: (03) 5424 1814, Email: goodlife@earthgarden.com.au 


YOUR SUBSCRIPTION HAS LAPSED 
YOUR MIND HAS WANDERED! 


WE WANT YOU BACK 
IN THE NEST 


$44 per year, 
four issues 


delivered 


C eap-cheaper than 
buying in the shops 


OPTIONS 
. call (03) 5424 1814 
2. visit www.earthgarden 
` com.au 
3>post $44 to EG at 
= RO Box 2 Trentham 
Se VIC, 3458 
$ee coupon 
Repposite page 


` 
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I other jacket 
NOW»: 
g els close to LEOPARD 


=: 


25 Australia's ultimate Goretex jacket with foldaway 


hood and removable polar fleece inner jacket. 


Three-ply Japanese, export-quality Goretex 
— the most durable, waterproof and 
breathable fabric on the market. 


Fully removable black, | 00-weight, 
mesh-lined polar fleece jacket, 
unzips from inside your jacket 
— also embroidered with the 
Snow Leopard logo. 


Top-quality construction, zips and 
fastenings. Road-tested in tough 
Himalayan trekking conditions over 
the past five years with zero faults. 


Ethically manufactured in a small 


factory in Nepal. 10076 of all profits 
help fund the Earth Garden jj 


Foundation's solar lighting p o 


in Himalayan villages. Each je 


is numbered so you can track 
where your 


Call (03) 5424 1814 
or visit 
earthgarden.com. 
au/foundation 
to order your jacket. 


